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The CoMPLEAT 


Wer N 
HOUSEWIF E: 


Accompliſb d Gentlewoman's 


COMPAN ION: 


Being a COLLECTION of upwards of Six 
Hundred of the moſt approved RECE1PTS in 


CookERy, CAKES, 

PAS TR, CREAMS, 
ConrecTionary, || JELLIES, 
PRESERVING, Mavpe WINEsV, 
PICKLES, }] CoRDIALS, 


With Coyyzxr PL a T Es curiouſly engraven for 
the regular Diſpoſition or Placing the various 
Dis HES and CouRsSEs. | 

AND ALSO 

BILLSof Fart for every Month in the Year. 

To which is added, 
A Collection of above Three Hundred Family RęC BIS 


and various other Things of ſovereign and approved Eftcacy 


ſame, which have cured when the Perſon was diſorder'd, and 

the ſalt Water failed; never before made publick ; fit either for 
private Families, or ſuch publick- ſpirited Gentlewomery as 
would be beneficent to their poor Neighbours. 
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of MEpicines; viz. Drinks, Syrups, Salves, Ointments,| 
in moſt Diſtempers, Pains, Aches, Wounds, Sores, Se 
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PREFACE. 


T being grown as unfaſhi- 


onable for a Book now to 
appear in publick without 
4 Preface, as for a Lad 
Wl 70 appear at à Ball with- : 
out a Hoop - Petticoat, TI 
„** ſhall conform to Cuſtom for 
1 and not thro' any neceſſity ; the 
Subject being both common and univerſal, needs 
no Arguments to introduce it, and being ſo ne- 


Kal for the Gratiſication of the Appetite, 


- 


ands in need of no Encomiums to allure Per- 
ſons to the Practice of it, fince there are but 
few now-a-days who love not good eating and 
drinking ; therefore I entirely quit thoſe to 
Topicks ; but having three or four Pages fo 
be filled up previous to the Subject itſeli, I 
ſhall employ them on a Subject I think new, 
A 2 and 


= PREPACE 

and not yet handled by any of the Pretenders 
to the Art of Cookery ; and that is, the Anti- 
quity of it; which iF it either inſtruct or di- 
vert, I ſhall be ſatisfied, if you are ſo: 


COOKERY, Confectionary, &c. like 
all other Sciences and Arts, had their Infan- 
cy, and did not arrive at a State of Maturi- 
ty but by flow Degrees, various Experiments, 
and à long Track of Time; for in the Infant 
Age of the World, when the new Inhabitants 
contented themſelves with the fimple Proviſion 
of Nature, viz. the Vegetable Diet, the Fruits 
and Productions of the teeming Ground, as 
they ſucceeded one another in their ſeveral pe- 
culiar Seaſons, the Art of Cookery was un- 
known; Apples, Nuts, and Herbs, were both 
Meat and Sauce, and Mankind ſtood in na 
need of any additional Sauces, Ragoos, &c. but 
a good Appetite, which a healthful and vigo- 
rous Conſtitution, a clear, wholſome, odorife- 
rous Air, moderate Exerciſe, and an Exem- 
ption from anxious Cares, always ſupplied 
them with. 


E read of no palled Appetites, but fuch 
es proceeded from the Decays of Nature by 
reaſon of an advanced old Age ; but on the 
contrary, a craving Stomach even upon a 
Death-bed, as in Iſaac; nor no Sictneſſes, 
but thoſe that were both the firſt und the 7 

| ic 


wh 
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which proceeded from the Struggles of Na- 
ture, which abhorr'd the Diſſolution of Soul 
and Body; no Phyſicians to preſcribe for the 
Sick, nor no Apothecaries to compound Medi- 
cines for two thouſand Years and upwards ; 
Food and Phyfick were then one and the ſame 
thing. 


BUT when Men began to paſs from a 
Vegetable to. an Animal Diet, and feed on 
Fleſh, Fowls, and Fiſh, then Seaſonings grew 
neceſſary, both to render it more palatable and 
ſavoury, and alſo to preſerve that Part which 
was not immediately ſpent, from ſtinking and 
Corruption; and probably Salt was the firſt 
Seaſoning diſcovered; for of Salt we read, 
Gen. xiv. 


AN D this ſeems to be neceſſary, eſþe= 
cially for thoſe who were advanced in Age, 
whoſe Palates, with their Bodies, bad loft 
their Vigour as to Taſte, whoſe digeſtive Fa- 
culty grew weak and impotent; and thence 
proceeded the Uje of Soaps and ſavoury Meſ- 
es; fo that Cook ERV then began to become 
@ Science, the LUXURY had not brought it 
to the height of an ART. Thus we read, 
that Jacob made fuch palatable Puttage, that 
Eſau purchaſed a Meſs of it at the extrava- 
gant Price of his Birth-right. And Iſaac, 
before by bis laſt Will and Teſtament he be- 
queathed his Bleſſing to his Son Eſau, required 

A3 him 
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him to make ſome ſavoury Meat, ſuch as his 
Soul loved, 1. e. ſuch as was reliſhable to his 
. blunted Palate. | 


S O that Seaſonings of ſome ſort were then 
in uſe; tho whether they were ſalt, ſavoury 
Herbs, or Roots only, or Spices, the Fruits of 
Trees, ſuch as Pepper, Cloves, Nutmegs ; 
Bark, as Cinnamon; Roots, as Ginger, &c. 
T ſhall not determine. | 


AS for the Methods of the Cookery of thoſe 
Times, boiling or flewing ſeems to have been 
the 7 cow pal; broiling or roaſting the next; 
befides which, I preſume ſcarce any other were 
ajed for two thouſand Years and more; for 
1 3 no other in the Hiſtory of Ge- 
NEUS, | | 


THAT Eſau was the firſt Cook, I ſhall 
not preſume to aſſert ; for Abraham gave or- 
der to dreſs a fatted Calf; but Eſau. is the 

rſt Perſon mentioned that made any Advan- 
ces beyond plain dreſſing, as boiling, roaſting, 
&c. For tho we find indeed that Rebecca, 
his Mother, was accompliſid with the Skill 
of making ſavoury Meat as well as he, yet 
whether he learn'd it from her, or ſhe from 
bim, it a Queſtion too knotty for me to de- 
lermine. | 
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- BUT Cookery did not long remain @ 


ſimple Science, or a bare Piece of Houſewifry, 


or Family Oeconomy, but in proceſs of Time, 
when Luxury entered the World, it grew to 
an Art, nay, a Trade; for in 1 Sam. viii. 13. 
when the Iſraelites grew Faſbioniſis, and 
would bave a King, that they might be like 
the reſt of thetr Neighbours, we read of Cooks, 
Confectioners, &c. 


THIS Art being of univerſal Uſe, and in 
conſtant Practice, has been ever fince upon the 
Improvement; and we may, I think, with good 


reaſon believe is arrived at its greateſt Height 


ſ 


and Perfection, if it is not got beyond it, even 
to its Declenfion; for whatſoever new, upſtart, 
out-of-the-way Meſſes ſome Humouriſts have 
invented, ſuch as ſtuſing a roaſted Leg of 
Mutton with pickled Herring, and the like, 
are only the Sallies of a capricious Appetite, 
and debauching, rather than improving the 
Art itſelf. 


THE Art of Cookery, &c. it indeed di- 
ver ſiſied, according to the Diverſity of Na- 
tions or Countries; and to treat of it in that 
Latitude, would fill an unportable Volume, 
and rather confound than improve thſe that 
would accompliſh themſelves with it; I ſhall 
therefore confine wbat 1 have to communicate 


within the Limits of Praficalneſs and Uſe- 
A4 fulneſs; 
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fulneſ; and ſo within the Compaſi of 4 Ma- 
nal, that ſball neither burthen the. Hands ta 
bold, the Eyes in reading, nor the Mind in 


conceiving. 


WHAT you will find in the following 
Sheets, are Directions generally for dreſſing 
after the beſt, moft natural and wholſame man- 
ner, ſuch Provifions as are the Product of our 
own Corntry, and in ſuch a manner as is moſt 
agreeable to Engliſh Palates; javing,- that 
I have ſo far temporized, as fonce we' have; 
to our Diſgrace, ſo fondly admired the French 
Tongue, French Modes, and alſo French 
Meſjes, to preſent you now and then with 
ſuch Receipts of French Cookery as I think 
may not be diſagreeable to Engliſh Palates. 


HERE are indeed already in the 
World various Books that treat on this Sub- 
ject, and which bear great Names, as Cooks 
to Kings, Princes, and Noblemen, 'and from 
which one might juſtly expect ſomething more 
than many, if not moſt of thoſe I have read, 
perform ; but found my ſelf deceived in my 

xpettations ; for many of them to us are im- 

ackicable, others whimfical, others unpala- 
table, unleſs to depraved Palates; fome. un- 
. wholſome, many Things copied from old Au- 
thers, and recommended, without (as I am 
perſuaded) the Copiers ever having had any 
Expertence of the Palatableneſs, or had any 

A, regard 
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regard to the neſs of them; aich 
to Things ought to be the ſtanding Rules; 
that no Pretenders to Cookery ought to deviate 
from. And I cannot but believe, that thoſe 
celebrated Performers , notwithftandi ng all 
their Profeſſions of baving ingenuoufly commus- 
nicated ao . nduftri — —.— their 
beſt Receipts from the Publich, 


BUT what I here treſent the Warld with 
i the Product of my own Experience, and 
45 for or the Space of thirty Years and uf 
wards ; during which Time I have been con- 
ſtantly employed i in faſhionable and noble Fa- 
milies, in which the Proviſions . ordered ac- 
cording to the following Direftions, have had 
the general Apprabation of ſuch as have been 
at many noble Entertainments... 


THESE Receipts are all ſuitable to Eng- 
liſh Conſtitutions and Engliſh Palates, whal- 
ſome, toothſame, all prafficabli and eaſy to be 

performed; here are thoſe proper for a frugal, 
ppt a err te a ſumptuous Table; and 1 rightly 
will prevent the ſpoiling of many a 
2 Dif of 2 the Waſte of many good 
aterials, the Vexation that ntly at- 
tend fuch Mifmanagements, and the 
not unfrequently beſlo d on Cooks with the 
uſual Reflection, that whereas God ſends good 
e the Devil ſends Cooks. 


AS 
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As to thoſe Parts that treat of Confectio- 
zary, Pickles, Cordials, Engliſh Wines, &c. 
what I have ſaid in relation to Cookery is 
equally applicable to them alſs. 


TT is true, I have not been ſo numerous 
in Receipts as ſome who have gone before me; 
but I think I have made amends in giving 
none but what are approved and practicable, 
and fit either for a genteel or a noble Table; 
and alths I have omitted odd and fantaſtical 
Meſſes, yet I have ſet down a conſiderable 
Number of Recerpts. 


HE Treatiſe is divided into ten Parts: 

Cookery contains above a hundred Receipts ; 
Pickles fifty ; Puddings above fifty; Paſtry 
above forty ; Cakes forty; Creams and Jellies 
above forty ; preſerving an hundred; made 
Wines forty; cordial Waters and Powders 
above ſeventy ; Medicines and Salves above 
three hundred ; in all near eight bundred. 


TI HAVE likewiſe preſented you with 
Schemes engraven on r-plates, for gut 
regular Diſpoſition or placing the Diſhes 0 
Proviſion on the Table, according to the beſt 
manner, both for Summer and Winter, firſt 
and ſecond Courſes, &c. 


AS 
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AS for the Receipts for Medicines, Salves, 
Ointments, good in ſeveral Diſeaſes, Wounds, 
Hurts, Bruiſes, Aches, Pains, &c. which 
amount to above three hundred, they are ge- 
nerally Family Receipts, that have never 
been made publick, excellent in their kind, 
and approved Remedies, which have not been 
obtained by me without much Difficulty, and 
of ſuch Efficacy in Diſtempers, &c. to which 
they are appropriated, that they have cured 
when all other Means have failed; and a 
few of them which I have communicated to a 
Friend have procured a very handſome Live- 


lihood. 


THEY are very proper for thoſe gene- 
rous, charitable, and chriſtian Gentlewomen, 
that have a Diſpoſition to be ſerviceable t0 
their poor Country Neighbours, labouring un- 
der any of the affiifted Circumſtances men- 
tioned; '-who by making the Medicines, and 
generouſly contributing as Occaſions offer, may 
help the Poor in their Aflictions, gain ther 
Good-will and Wiſhes, entitle themſelves to 
their Bleſſings and Prayers, and alſo have 
the Pleaſure of ſeeing the Good they do in this 
World, and have good reaſon to bope for a 
Reward (though not by way of Merit) in the 
World to come. 


AS. 
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AS the Whole of this Callection has coſt 
me much Pains, and a thirty Years diligent 
Application, and I have had Experience of 
their Uſe and Efficacy, I hope they will be as 
kindly accepted, as by me they are generouſly 
offered to the Publick ; and if they prove to 
the Advantage of many, the End will be an- 
fwered that is propoſed by ber that is ready to 
ferve the Publick in what ſhe may. 


A B1LL 


A B1LL of FAR R for every Seaſon 
| of the Year. 


For JANUARY. 
Firſt Courſe. 


Ollar of Brawn 
Biſque of Fiſh 

Soop with Vermicelly 
Orange-Pudding with Patties 
Chine and Turkey 
Lamb - Paſty 
Roaſted Pullets with Eggs 
Oyſter · p 
Roaſted ; in Joints 
Grand Sallad, with Pickles. 


Second Courſe. 
Wild Fowl of all Sort? 
| Chine of Salmon broil'd, with 
Smelts ' | 
Fruit of all Sorts 
Jole of Sturgeon 
Collar'd Pig - 
3 Tongues, with ſalt Sal- 


Marinated Fiſh, 


Another Firf 0 my 


Soop 2 la royal 

Carp Blovon 

= Rew'd, with Pitehcock' d 

els | 

Rump of Beef a- la- braiſe 

Turks s a-]a-daube 

Wild Ducks Comporte 

Fricando of Veal, with Veal 
Olives, | 


Salmigondin 

Patridge Poults 

Biſque of Lamb 

Oyſter Loaves L 
Cutlets 

Turkeys Livers forc'd 

Pippins ſtew'd. 


For P EBRUARY. 
Firft Courſe. 


OOP Lorain 
Turbot boild with Oyſters 
and Shrimps 
Grand Patty . 
Hen Turkeys with Eggs * 
Marrow-Puddings 
Stew'd cy and broil'd Eels 


Spring 

ne of A Mutton with Pickles 
— of Scotch Collops 
Diſh of Salmigondin. 


| Serond Courſe. 


Fat Chickens and tame Pigeons 

Aſparagus and Lupins 

Tanſy and Fritters 

Diſh of Fruit of Sorts 

Diſh of fry'd Soles 

Diſh of Tarts, Cuſtards, ak. 
Cheeſecakes. 


Another Firſt Courſe. 


Soop a-la-Princeſle 

Fiſh, the beſt you can get 
Calves-head haſh'd 
Pullets a-la-royal 

Kettle Drums 

Beef Collops 


French Patties 


Pupton of Veal. 


A Bill of Fare for 


Another Second Courſe. 

Ducklin 
Quails af 
Roaſted Lobſters 
Potted Lampreys 
1 | 

e Loaves 
— els and Truffles . 
Green Cuſlard. 


For Ma x c R. 
Firſt Courſe. 


ISH of Fiſh of all Sorts 
Soop de Sante 
Weſtphalia-Ham and Pigeons 
Battalia-Pye 
Pole of Ling 
Diſh. of roaſted Tongues and 
Udders 
Peaſe ſoo 
Almond- Pudding of Sorts 
Olives of Veal a- la· mode 
Diſh of Mullets boil'd. 


Second Courſe. 


Broil'd Pike 
Diſh of Notts, Ruffs, and 
Quails 
Skerret-Pye 
Diſh of Jellies of Sorts 
Diſh of Fruit of Sorts 
Diſh of cream'd Tarts. 


Green Puery- 
Fiſh of — ms 
Tongue Pye 

Chine of Mutton, or Fillet of 
- as larded, and roalt- 


Pigeons Comporte 
Beef a- la mode 
Roaſted Ham and Peepers. 


Another Second Courſe. 


Green Geeſe | 

Sweet- breads roaſted 

Chickens a-la- Creme 5 

Cock's-combs and Stones Com- 
Porte j 

Crocande of Pippins 

Cuſtard-Pudding 

Fry'd O 

Butter'd Cray-fiſh. 


Fir Ar A1. 
Firft Courſe. 


7 Eſtphalia Ham and 
3 | F 

Diſh of haſh* Carps 
Biſque of Pigeons 
Lumber-Pye 
Chine of Veal 
Grand Sallad 
Beef a-la-mode 
Almond Florentines 
Fricaſſee of Chickens 
Diſh of Cuſtards. 


Second Courſe. 


Green Geeſe and Ducklings 


Butter'd Crab, with Smelts fry'd 
Diſh of ſucking Rabbits 

Rock of Snow and Syllabubs 
Diſh of ſouc'd Mullets 
Butter'd Apple-Pye 
March-Pain. 


Another Firſt Courſs. 


Soop Lorain 
Salmon Blovon 


Breaſt 


every Seaſon of the Year. 


Breaſt of Veal ragoo'd 
Cutlets a- la- Maintenon 
Pupton of Pigeons 
Bilhu e of Sheeps- Tongues 
Saddle of Mutton 
Almond- Pudding. 


Another Second Conr/e. 


Turkey Poults 
Leverets 

Green Peaſe 

Biſque of Muſhrooms | 
Tarts cream'd 

Ragoo of Green — 
Lobſters Sereene 
Fry'd Smelts. 


; For M AY. 
Firſt Courſe. - 


OLE of Salmon, &c. 

Ji Cray-fiſh Soo 
of fect e of Co- 

lours 
Cbhicken-Pye 
Calves head haſh'd 
Chine of Mutton 
Grand Salla 
Roaſted Fowls a-la-daube 
Roaſted Tongues and Udders 
Ragoo of Veal, Cc. 


Second Caurſe. 


Diſh of young Turkeys larded, 
and Quails  _ 

Diſh of Peaſe 

Biſque of Shell fiſh. 

Roaſted Lobſters 

Green Geeſe 

Diſh of Sweetmeats 

Orangeado Pye 


Diſh of Lemon and Chocolate 


Creams 
Diſh of collar'd Eels, with 
Cray-fiſh, 


Another Firſt Courſe. 


Soop a-la Sante 

Calvert Salmon 

Hanch of Veniſon 

Veniſon-Paſt 

Roaſted Geeſe | 

Chine of Veal, with Pillets ra« 
goo'd 


Beef a-la Braiſe 


Anther edc 


Pheafints 


Peaſe a. la 1 
Peepers 


Stew d A 

Codling Ales 
Fruit of Sorts 
Fry'd Lamb-ſtones 


For Juns. 


Firſt Courſe. 


Oaſted Pike and Smelts 
Weſtphalia-Ham and 
young Fowls 
Marrow-Puddings 
Haunch of Veniſon roafted 
oo of Lamb-ſtones and 
weetbreads 


Fricaſſee of young Rabbits, Ic. 
Umble Pyes 


Diſh of Mullets 
Roaſted Fowls 
Diſh of Cuſtards 


Second Courſe. 


Di of young Phickies 


Diſh of Eyed Soles and Eels 
Potato · Pye 


Jole of Sturgeon 


Diſh of Tarts and Cheeſecakes 
_ Diſk 


| _— OT; * 
| — — — — — — — 


— 


e 


Dim of Fruit of Sorts 
Syllabubs. 
Another H Cadrſec *© 
tome! — 
Soops 4 1:19 0 by | 


Fiſh of Sers 
Comporte of Fo -a 

of Sharpe · Trotters 4'J 
Collar'd Veniſon, wittbRagoo 
Chickens boil'd, with Lemon 


e 


Piſtachio- Pudding nn 

Is dang ibf Rabbits 
ooſeberry Tarts 

Cray-fiſh. 

Salmigondin vl 

Fiſh in Jelly 

Fry'd Artcohes. 


Ates 2 hag oli by 10 f 
er: len, A 


ri dag. A 


% * 11 
801 £ 1. ant! 


CK.Salmon with bee 


* 6 


| Veniſon- _ 


| * 
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Grand Sal 161 Deo 


Roaſted Geeſeiand.Duaklinih 
Patty Ro 

Roaſted Pig _ 
Stew'd | 


Diſh of Chickens boiled, _ 
_ _ ud Io 


4.4 


f 12 T 

04) a3tinizhs | J 

Diſh of Partridges and ; 
Diſh of Lobſters and Prawns \. 


Diſh of Ducks and tame Pige · 


ons 
Diſt of Jellies.” | 
Diſh of Fruit 
Diſh of marinated Fim 
Diſh of Tarts of . | 


UNC eff 


aue rn c 1 


Rice — with v 
A Diſh of Trouts 
A Brown Fricaſſee of Fool 


A Calves- head bon'd and clear- 


ed, andtew'd; Mith a Ragoo 


of Moſhroome 


Mutton Mainierion \ 
pc rm Onions 
7 e to g 20 
158 Pye. 1 * [ 
£5 . ud 
Another eee 2 
4 
A Hare larded-: d 
Neck of Venen r b 
— 9 Hm | 4 
e 
8 
Fruit of Sorts 
Currant Tart 
n eee l 
1 5 Fi Te 0 T ger 1 0 MA 
For Av 0 4 7. | _ 
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every Seaſon of the Year. 


Umble Pyes 

White Fricaſſee of Chickens 
Roaſted Turkeys larded 
Almond Florentines 

Beef a-la-mode. 


Second Courſe. 


Diſh of Pheſants and Partridges 
Roaſted Lobſters 
Broiled Pike - 
Creamed Tart 
Rock of Snow and Syllabubs 
Diſh of Sweetmeats 
Salmigondin. 


* 


Another Firſt Coarſe. 
Stew'd Veniſon in Soop 


Haddock and Soles 


Leg of Mutton a-la-daube 

Rabbit Patty 

Chine of Lamb 

Beans and Ham 

Neck of Mutton bon'd and roaſt- 
_ with a Ragoo of Cucum- 


Another Second Courſe. 


Biſque of Lamb white 
Turkeys roafted and larded 
Sweet-breads and Lamb-ſtones 


Fruit of Sorts 


Morello- Cherry Tarts 
Strawberries or Raſpberries 
Artichokes. 


For SEPTEMBER, 
Fi Courſe. 


B. Pullets with Oyſters, 
Bacon, Cr. 

iq ue of Fiſh | 

Batt alia · Pye 


Chine of Mutton . 

Diſh of Pickles 

Roaſted Geeſe 

Lumber-Pye 

Olives of Veal with Ragoo 

Diſh of boil'd Pigeons with 
Bacon. | 


Second Courſe. 


Diſh of Ducks and Teal 
Diſh of fry'd Soles 
Butter'd Apple-Pye 
— of Sturgeon 

iſh of Fruit 
Margh-pane. 


Another Firſt Courſe. 


Green Peaſe Svop 

Fiſh of Sorts 

Geeſe a-la-daube 

Stew'd _ | 

Biſque of Pigeons 

Breaſt of Vella Creme 
Biſque of Rabbits 

Leg of Veal, with Sorrel Sauce. 


Another Second Courſe. 
Pheaſant larded, and Sallery 


Sauce | 
Potted Wheat-Ears 
Scolop'd Lobſters 
Butter'd Crabs 
Stew'd Ducks 
Stew'd Muſhrooms 


. Collar'd Eels 


Crocande of Sweetmeats. 


Fir OcToBER. 


Firſt Cf. 
Eſtphalia-Ham and 


Fowls 


(a) Cods- 


A Bill of Fare for 


Cods-head with Shrimps and 


Oyfters 


Haunch of Doe with Udder 


a-la-force 
Minc'd Pyes 


Chine and Turkey 
Biſque of Pigeons 


Roaſted Tongues and Udders 


Scotch Collops 
Lumber- P ye. 


Second Courſe. 


Wild Fowl of Sorts 

Chine of Salmon broil'd 
Artichoke-Pye 

Broil'd Eels and Smelts 
Salmigondin 

Diſh of Fruit 

Diſh of Tarts and Cuſtards. 


Another Firſt Courſe. 


Soop of Beef Bollon 

Crimp'd Cod and Sentry 

Pullets with Oyſters 

Calves-head a-la Creme 

Veniſon Paſty. 

Beef a-la- mode 

Ox Cheek, with Ragoo of 
Herbs 

Lemon Torte. 


Another Second Courſe. 


Teals and Larks 

Turkeys Roaſted 

Tanſy and Black Caps 

Florentines 

Scollop'd Oyſters 

— 0M 
ocks-Combs Co 

Fruit of Sorts. 


For Nov EMBER. 
Firft Courſe. 


Oibd Fowls with Savoys, 
Bacon, e. 

Diſh of ſtew'd Carps and ſcol- 
lop'd Oyſters 

Chine of Veal-and Ragoo 

Sallad and Pickles 

Veniſon- Paſty 

Roaſted Geeſe 

Calves-head haſh'd 

Diſh of Gurnets 

Grand Patty 

Roaſted Hen Turkey, with 
Oytters. + 


Second Courſe. 


| Chine of Salmon and Smelts 


Wild Fowl of Sorts ' 
Potato-Pye 

Slic'd Tongues with Pickles 
Diſh of Jellies | 
Diſh of Fruit 

Quince Pye. 


Another Firſt Courſe. 


Harrico of Mutton 

Fiſh of Sorts 

Haunch of Veniſon 

Fillet of Veal a-la-braiſe 

Chine of Mutton, with ſtew'd 
Sall 


ery . 
A Pupton, with Maintenon 


8 


Another Second Courſe. 


Roaſted Woodcocks 

Roaſted Lobſters 

Butter'd Crabs 

yn with brown Crumbs : 
: Fry'd 


ol- 


Fry'd 


every 5 eaſon of the Year. 


'd Oyſtersround two Sweet- 
reads, larded and roaſted 
A Pear-Tart 
Crocande of Sweetmeats. 


For DECEMBER, 
Firſt Courſe. 
W Eſtphalia-Ham and 


Fowls 
Soop with Teal 
Turbot, with Shrimps! and 
Oyſters 
Marrow - Pudding 
Chine of Bacon and Turkey 
Battalia- P 
Roaſted * and Udder, 


and Hare 


| 9 N and Oyſters, Sauſages, 


Minc'd-Pyes 
Cods head with Shrimps. 


Second Courſe. 


Roaſted Pheaſants andPartridges 
Biſque of Shell-fiſh | 
Tanſy 


Diſh of roaſted Ducks and Teal 
Jole of Sturgeon 
Pear-Tart cream'd 
Diſh of Sweetmeats 
Diſh of Fruit of Sorts. 


Another Firſt Courſe. 


Vermicelly Soop 
Fiſh of Sorts 
Jugg > Hare 

ef a-la-royal 
Scotch Collops 


French Patty, with Teal, Se. 
Rice Pudding, 


Another Second Courſe. 


Snipes, with a Duck in the 
Middle 

Broil'd Chickens, with Muſh- 
' rooms 

Pickles of Sorts 

White Fricaſſee of Tripe 

Pull'd Chickens 

Stew'd Oyſters 

Stew'd Calves Feet 

Curdoons. 


— 
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BOOKS printed for I. and H. Pemberton. 


I. Wenty-ſeven Sermons, viz. Four upon the Parables, and 
Eight upon the Miracles of our Saviour? Nine upon 

Eccleftiaſtes, and Six upon occaſional Subjects. All preach'd at 
the Cathedral Church of Winchefler. By Abraham Markland, 
D. D. late Prebendary of the ſaid Church, and Maſter of St. Croſs. 
2 vols. Price 7 5. i 

II. e E preath'd on ſeveral Occafions to a Soci- 
ety of Britiſb Merchants in foreign Parts. By Bail Kenhet, D. D. 
late Preſident of Corpus Chriſti College in Oxz#. The Second 
Edition corrected. Price 4 5. 6 4. | 

III. The Pious Country Pariſhioner : Being Directions how 
a Chriſtian may manage every Day through the whole Courſe 
of his Life, with Safety and Succeſs. Advice how to ſpend re- 
ligiouſly the Sabbath-day, what Books of the Holy Scriptures 
ought to be read firſt, and how much they outdo in Eloquence 
all the Rules of human Art: The whole Method of Education: 
The ill Conſequence of uninſtructed Children: How to tame 
their Paſſions, and make them a Comfort to their Friends, and 
an Ornament to their Country. The Faſts and Feaſts. To 
which are added, Collects for the moſt important Virtues which 
adorn the Soul. Alſo a Diſcourſe concerning the indiſpenſible, 
tho* in Country Pariſhes much neglected, hy. * of frequenting 
the Bleſſed Sacrament of the Lord's Supper. Wherein the Na- 
ture of it is deſcribed, the Obligation of frequenting it enforced. 
All the Excuſes uſually brought for the Neglect of it anſwer'd. 
The uninſtructed Soul taught what he muſt do, in order to be a 
worthy Communicant. And becauſe all muſt die, Rules are gi- 
ven to ſet the Soul right in Sickneſs to prepare for a happy Change 
at Death. So that in this one Treatiſe are contained all the Du- 
ries requiſite to Salvation. The Ninth Edition. Price 1. 64. 
or 155. per Dozen to thoſe that give them away. | 

IV. Synopſis Medicinz : Or, a Summary View of the whole 
Practice of Phyſick. Being the Sentiments of the moſt celebrated 
Authors in all Ages, relating to Diſeaſes, their Cauſes and Cures. 
With moſt Caſes in Surgery and Midwifery. To which are 
added, ſome Obſervations very rare and uncommon ; and a cu- 
rious Treatiſe on all ſorts of Poiſons. In two Volumes. By 
Jobn Allen, M. D. and F. R. S. Tranſlated by himſelf, from 


the laſt Edition of his Latin Synopſis, with very large Improve- 


ments. 'The Second Edition, corrected. 
V. The Lord Biſhop of Oxford's Sermon before the Lord 


Mayor on Eafter- Monday, 1738. 


VI. His Lordſhip's Sermon before the Houſe of Lords, 


May 29. 27 : 1 
VII. His Lordſhip's Charge to the Clergy in his Dioceſe in 


1738. 
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be a To make a Soop. 
gi = 5 21 | 2 
Du- AKE a Leg of Beef, and boil it 
64. down with ſome ſalt; a bundle of h 
ſweet-herbs, an onion, a few cloves, 
— a bit of nutmeg; boil three gallons | 
res. of water to one; then take two or | 
we three pounds of lean Beef cut in thin 
By chen put in your ſtew-pan a piece of butter | 
_ as big as an egg, and flour it, and let the pan be 
we- hot, and ſhake it till the butter be brown; then lay 
id ' your Beet in your pan over a pretty quick fire, co- 8 
T ver it Hoſe, give it a turn now and then, and ftrain + | 
ds, - 


- 


2 The Compleat Houſewife. 

drained and ſhred groſs; then have pallets ready 
boiled and cut in pieces, and toaſts fry'd and cut 
like dice, and forc'd-meat-balls fry d: take out the 
fry*d Beef, and put all the reſt together with a little 
pepper, and let it boil a quarter of an. hour, and 
ſerve it up with a knuckle of veal, or a fowl boiled 
in the middle. . 


Another Gravy Soop. 


| AKE a leg of beef, and a piece of the neck, 
and boil it till you have all the goodneſs out 
of it; then ſtrain it from the meat; then take half 
a pound of freſh butter, and put it in a ſtew-pan, 
and brown it; then put in an onion ſtuck with 
cloves, ſome endive, ſellary and ſpinage, and your 
ſtrong broth, and ſeaſon it to your palate with ſalt, 
pepper and ſpices, and let it boil together, and put 
in chips of French bread dry*d by the fire, and ſerve 
it up with a French roll toaſted in the middle. 


To make Craw-fiſh or Lobſter-Soop. 


NAK E whitings, flounders and grigs, and put 
| ] them in a gallon of water, with pepper, falt, 
| cloves, mace, a bunch of ſweet-herbs, a little onion, 
and boil them to pieces, and ſtrain them out of the 
liquor; then takea large carp, and cut off the fiſh | 
of one ſide of it, and put ſome eel to it, and make | 
forc*d-meat of it, and lay it on the carp as before; | 
dredge grated bread over it, and butter a diſh well, 
and pur it in an oven and bake it; then take an 
hundred of craw-fiſh, break all the ſhells of the | 
claws and tails, and take out the meat as whole as 
you can; then break all the ſhells ſmall, and the 
wn of a lobſter, and put them to the ſoop, and 
if you pleaſe ſome gravy, and give them a boil to- 
gether, and ſtrain the liquor out into another ſauce- 


pan, with the tops of F2nth rolls dried and beat, 1 
and ſifted, and give it a boil up to thick; then 
brown ſome butter, and put in your tails and claws \ 


our craw-fiſh, and ſome of forc'd-meat 
0 ; wy made J 


25. 


De Compleat Houſewife. 3 
made into balls, and put your baked carp into the 
middle of the diſh, and pour your ſoop on boiling 
hot, and your craw-fiſh or lobſter in it; garniſh 
the diſh with lemon and ſcalded greens. 


A Faſting-Day Soop. 

ARE ſpinage, ſorrel, chervil and lettuce, 

and chop them a little; then brown ſome but- 

ter, and put in your herbs, keep them ſtirring that 

they do not burn; then have boiling water over the 

fire, and put to it a very little pepper, ſome ſalt, a 

whole onion ſtuck with cloves, and a French roll cut 

in ſlices and dried very hard, and ſome Piſtachia 

kernels blanched and ſhred fine, and let all boil to- 

your 3 then beat up the yolks of eight eggs with a 

ittle white-wine and the juice of a lemon, and mix 

it with your broth, and toaſt a whole French roll, 

and put in the middle of your diſh, and pour your 

ſoop over it; garniſh your diſh with ten or twelve 
poach'd eggs and ſcalded ſpinage. 

Savoury Balls. 

AKE part ofa leg of lamb of veal and ſcrape 

it fine, with the ſame quantity of minc'd beef- 

ſuer, a little lean bacon, ſweet-herbs, a ſhallot, and 


anchovies; beat it in a mortar till it is as ſmooth as 
wax; ſeaſon it with ſavoury ſpice, and make it into 


little balls: 
Andther Way. 


AKE the fleſh of fowl; beef-ſuet and marrow, 

che ſame quantity; fix or eight oyſters, lean 

bacori, ſweet-herbs and ſavoury ſpices; pound it, 
and make it into little balls, 


A Caudle for Siveet Pye. 


ARE ſack and white-wine alike in quantity, 

a little verjuice and ſugar, boil it, and brew it 

with two or three eggs, as butter'd ale; when the 
pyes are baked, pour it in at the funnel, and ſhake 
it together. 1 4A Lear 


4 The Compleat Houſewife. 
A Lear for ſavoury Pyes. 


AKE claret, gravy, oyſter-liquor, two or 

three anchovies, a faggot of ſweet-herbs and 
an onion ; boil it up and thicken it with brown 
butter, then pour it into your ſavoury pyes when 
called for. 


A Ragoo for made Diſhes. 


AKE claret, gravy, ſweet · herbs, and ſavou · 
ry ſpice, toſs up in it lamb- ſtones, cocks- 
combs, boiled, blanched, and ſliced, with fliced 
ſweet-meats, oyſters, muſhrooms, truMes and mur- 
rels; thicken theſe with brown butter; uſe it when 
called for. 


To make Plumb-Porridge. 


AKE a leg and ſhin of beef to ten gallons of 

water, boil it very tender, and when the 
broth is ſtrong ſtrain it out; wipe the pot, and put 
in the broth again; ſlice ſix penny-loaves thin, cut- 
ting off the top and bottom; put ſome of the liquor 
to it, cover it up, and let it ſtand a quarter of an 
hour, and then put it in your pot; let it boil a quar- 
ter of an hour, then put in five pounds of currants; 
let them boil a little, and put in five pounds of rai- 
fins, and two pounds of branes, and let them boil 
till they ſwell, then put in three quarters of an ounce 
of mace, half an ounce of cloves,two nutmegs, all of 
them beat fine, and mix it with a little liquor cold, 
and put them in a very little while, and take off the 
pot, and put in three pounds of ſugar, a little ſalt, a 
quart of ſack, and a quart of claret, the juice of two 
or three lemons z you may thicken with ſago inſtead 
of bread if you pleaſe ; pour them into earthen pans, 
and keep them for uſe. 


A Soop, or Pottage. | 
AKE ſeveral knuckles of mutton, a knuckle 


of veal, a ſhin of beef, and put to theſe 
| _ © _ twelve 
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twelve quarts of water, cover the pot cloſe, and ſer 
it on the fire; let it not boil too faſt ; ſcum it well, 
and let it ſtand on the fire twenty-four hours; then 
ſtrain ir thro? a colander, and when it is cold take 
off the fat, and ſet it on the fire again, and ſeaſon 
it with ſalt, a few cloves, pepper, a blade of mace, 
a nutmeg quartered, a bunch of ſweet-herbs, and a 
pint of gravy let all theſe boil up for half an hour, 
and then ſtrain it; put ſpinage, ſorrel, green peaſe, 
aſparagus, or artichoke-bottoms, according to the 
time of the year; then thicken it up with the yolks 
of three or a eggs; have in readineſs ſome ſheeps 
tongues, cocks-combs and ſweet-breads, ſliced thin 
and fry*d, and put them in, ſome muſhrooms, and 
French bread dry'd and cut in little bits, ſome forc'd 
meat-balls,and ſome very thin ſlices of bacon z make 
all theſe very hot, and garniſh the diſh with cole» 
worts and ſpinage ſcalded green. 


To make Peaſe Pottage. 


AKE a quart of white peaſe, a piece of neck- 
| 1 beef, and four quarts of fair water, and boil 
them till they are all to pieces, then ſtrain them 
thro? a colander; then take a handful or two of 
ſpinage, a top or two of young coleworts, and a 
very ſmall leek ; ſhred the herbs a little, and put 
them into a frying-pan, or ſtew-pan, with three 
quarters of a pound of freſh butter, but the butter 


muſt be very hot before you put in your herbs ; let 


them fry a little while, then put in your liquor, and 
two or three anchovies, ſome ſalt and pepper to 

our taſte, a ſprig of mint rubb'd in ſmall, and let 
it all boil together till you think it is thick enough; 


then have in readineſs ſome forc*d-meat, and make 


three or fourſcore balls, about the bigneſs of large 
peas, fry them brown, and pur them in the diſh you 
ſerve it in, and fry ſome thin ſlices of bacon, put 
ſome in the diſh, and ſome on the brim of the diſh, 
with ſcalded ſpinage; fry ſome toaſts after the balls 
are brown and hard, and break them into the diſh 3 

| B 3 then 
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then pour your pottage over all, and ſerve to the 
en; >: MHC SBI > 3 n 


To Burn Butter. 


HAK E ſome flour upon two or three ounces 
of butter, put it into a hot frying-pan that it 
may hiſs; let it boil, and do not ſtir it; when it 
turns brown, put in the liquor you intend to thick- 
en, and keep it quick ſtirring z boil it well, or it 

will taſte raw. © : 1 


To make firong Broth to keep for Uſe. 


ARE part of a leg of beef, and the ſcrag © 
| end of a neck of mutton, and break the bones 
in pieces, and put to it as much water as will cover 
it, and a little ſalt; and when it boils, ſcum it clean, 
and put into it a whole onion ſtuck with cloves, a 
bunch of ſweet-herbs, ſome pepper, a nutmeg gquar- 
tered ; let theſe boil till the meat is boiled in pieces, 
- »- and the ſtrength boiled out of it; then put to it two 
or three anchovies, and when they are diſſolved, 
ſtrain it out; and keep it for any ſort of. haſh or 


fricaſy, 
To make Forc d Meat. 


. ＋ 2 part of a leg of mutton, veal or beef, 
0 and pick off the ſkins and fat, and to eve 
pound of meat put two pounds of beef-ſuet ; ſhred 
them together yery fine, then ſeaſon it with pepper, 
ſalt, cloves, mace, nutmeg, and ſage z then put all 
into a ſtone mortar, and to every two pounds of 
meat put half a pint of oyſters and fix eggs 
beaten, then mix them all together, and beat jt very 
well; then keep it in an earthen pot for your uſe; 
put a little flour on the top, and when you roll them 
. ooo on 


To flew a Rump of Beef. 


TUFF the under part of the beef with forc'd- 
LJ meat made of grated bread, beef-ſucr, e 
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herbs, ſpice, and anchovy, with a little ſalt, freſh 
oyſters or muſhrooms, with two or three eggs beaten 
fine to mix up with the ſtuffing then put it into a 

t to ſtew, with as much water as will near cover 
it, ſome whole pepper, three or four cloves, and a 
little ſhred nutmeg, or a few blades of mace; then 
take up the beef, and take off all the fat, and then 
put in a pint of ſtale beer, with a good quantity of 
ſtrong gravy, ſo let it ſtew in a ſmall quantity of 
liquor; it myſt be turned once or twice: fry ſome 
crumbs of bread brown, ſtrain the liquor, and put in 
theſe crumbs to thicken it; then put in your gravy, 


and not before; let it juſt ſimmer a little; then you 


may put in ſome oyſters, muſhrooms, an ox's palate: 
this requires ſix or ſeven hours ſtewing. Make ſome 
ſauce of the liquor. 


To roaſt a Rump of Beef. 


it, and lay it one hour in a quart of red wine 
and a pint of elder vinegar, with which baſte 
beef very well while it is roaſting ; then take two 
pallats well boiled fliced thin; make your ſauce 
with burnt butter, gravy, muſhrooms, oyſters; to 
which add the pallats, and ſerve it up. 


To roaſt a Loin of Mutton. 


LEA off the ſkin, and when it drips, drudge 

ic with grated bread and mole-hill-thyme 
eee ſo do till it is enough: you may run a 
ong caſe - knife in the fleſh in the inſide, and ſtuff 
the whole full of forc'd- meat, with bread, herbs, le- 
mon-peel, and an egg beat up; ſo make ſavoury 


ſauce, 


To roaſt a Breaft of Mutton. 
Breaſt of mutton dreſs'd thus is very good; the 

forcẽd· meat muſt be put under the ſkin at the 
end, and then the ſkin pinn'd down with thorns z 


E your beef lie two days in ſalt, then mo | 


before you dredge it, waſh it over with a bunch f 
feathers dipt in eggs. B 4 To 


us 


* 
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To roaſt a Shoulder of Mutton in Blood. 


UT the ſhoulder as you do veniſon, take off 
the ſkin, let it lie in the blood all night; then 
take as much powder of ſweet-herbs as will lie on a 
ſixpence, a little grated bread, ſome pepper, nutmeg 
and ginger, a little lemon- peel, the 3 of two 
eggs boil'd hard, and about twenty oyſters and ſalt; 
temper all _—_— with ſome of the blood, and ſtuff 
the meat thick with it, and lay ſome of it about the 
mutton ; then wrap the caul of the ſheep round the 
ſhoulder ; roaſt it, and baſte it with blood till it is 
near roaſted ; then take off the caul, dredge it, and 
baſte it with butter, and ſerve it to the table with 
veniſon-ſauce in a baſon. If you do not cut it veni- 
ſon-faſhion, yet take off the ſkin, becauſe it cats 
tough; let the caul be ſpread while it is warm, or . 
it will not do well; and next day when you are tq | 
uſe it, wrap it up in a cloth that has been dipt in hog m 
water: for ſauce, take ſome of the bones of the th 
breaſt, chop them, and put to them a whole onion, 
A. A bay-leaf, a piece of lemon-peel, two or three an- 


| ** chovies, with ſpice that pleaſe; ſtew theſe, then add | 
ſome red wine, oyſters, and muſhrooms. ſe 
27 few a Head, Chine, and N eck of ſp 
Veniſon. A 


T7-IRST take off all the fat, then cut it in pieces, 

| to your liking, . and ſeaſon it with your com- 

pound ſeaſoning, an onion or two quarter?d, and 

two or three bay-leaves; put them in a ſtew- pan, 

with water near enough to cover them ; let it ſtew 

till it is almoſt enough, and then put in a bottle of 

ſtale beer, or half red wine and half beer ; it may 

ſtew two hours before this is in, and one after ; burn 

a quarter of a pound of butter pretty thick with 

the liquor of the veniſon, and mingle with it when 

IM you ſerve it: the fat taken off muſt be put in ſome 
F * ... tune before the veniſon has done ſtewing. If you 


% put 


2 


r „ 


* nf 


eee. nt Sad r ̃ ˙-- oo mnt end. ok .. 


ut in beer inſtead of red wine, boil it and ſcum ir 
before you put it in. 


A Lamb Pye. 


UT a hind quarter of lamb into thin ſlices, ſea- 
ſon it with ſweet ſpices, and lay it in the pye, 
mix*d with half a pound of raiſins of the ſun ſtoned, 
half a pound of currants, two or three Spaniſh pota- 
toes boil'd, blanched, and liced ; or an artichoke 
bottom or two, with prunella's, damſons, gooſeber- 
ries, grapes, citron and lemon chips: Lay on but- 
ter, and cloſe the pye; when *tis baked make a cau- 
dle for it. b 


A Chicken Pye. 


AKE fix ſmall Chickens; roll up a piece of 

butter in ſweet ſpice, and put it into them; 

then ſeaſon them, and lay them in the pye, with the 

marrow of two bones, with fruit and preſerves, as 
the lamb pye, with a caudle; 


A Lumber Pye. 


AKE a pound and a half of a fillet of veal, and 
mince it with the ſame quantity of beef-ſuer; 

ſeaſon it with ſweet ſpice, five pippins, an handful of 
ſpinnage, and a hard lettuce, thyme and parſley : 
Mix it with a penny grated white loaf, the yolks 
of eggs, ſack and orange-flower water, a pound 
and a half of currants and preſerves, as the lamb 
pye, with a caudle, An humble pye is made the 


fame way, j 


Lamb Pye. 
E UT a hind quarter of lamb into thin ſlices; 
ſeaſon it with ſavoury ſpice, and lay them in 
the pye with an hard lettuce and artichoke bottoms, 
the tops of an hundred of aſparagus : Lay on but- 
ter, = cloſe the pye, When it is bak'd, pour into 


The Compleat Houſewife. 9 


4 * 
x 
* 


8 
= 


10 De Compleat Houſewife. 


A Mutton Pye. 


E ASON your Mutton-ſteaks with ſavoury 

ſpice ; fill the pye, lay on the butter, and cloſe 

the pye: When it is baked, toſs up a handful of 

chopp'd capers, cucumbers and oyfters, in gravy, 
and anchovy, and drawn butter, 2 

A Pigeon Pye. 

R USS and ſeaſon your pigeons with ſavoury 

ſpice, lard them with bacon, and ſtuff them 

with forc*d-meat, and lay them in the pye with 

the ingredients for ſavoury pyes, with butter, and 


cloſe the pye. A Lear, A chicken or capon pye is 
made the ſame way, 


A Battalia Pye. 


AKE four ſmall chickens, four ſquab pigeons, 

ſour ſucking rabbets ; cut them in pieces, 
ſeaſon them with ſavoury ſpice, and lay em in the 
pye, with four ſweetbreads ſliced, and as many 
ſheep's-tongues, two ſhiver'd palates, two pair of 
lamb-ſtones, twenty or thirty coxcombs, with ſa» 
- voury balls and oyſters. Lay on butter, and cloſe 
the pye. A Lear. | | 


A Weats-Tongue Pye. 


A LF boil the tongues, blanch and flicethem z 


1 ſeaſon them with ſavoury ſpice, with balls, 
fliced lemon and butter, and cloſe the pye. When 
it is baked, pour into it a ragoo. of 


To pickle Oyſters. 
AKE a quart of oyſters, and waſh them in 
their own liquor very well, till all the gritti- 
neſs is out; put them in a ſauce-pan or ſtew-pan, 
and ftrain the liquor over them, ſet them on the 
fire, and ſcum the 
blades of mace, a ſpoonful of whole pepper-corns ; 
| when you think they are boiled enough, throw in a 


glaſt 


m; then put in three or four 


at 
ſj 
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7200 of white- wine; let them have a thorough 
cald; then take them up, and when they are cold, 
put them in a pot, and pour the liquor over them, 
and keep them for uſe. Take them put with a 


ſpoon. 
To collar Eels. A 


AKE your Eel and cut it open; take out the 
bones, and cut off the head and tail, and lay 
the Eel flat on a dreſſer, and ſhred ſage as fine as 
poſſible, and mix it with black pepper beat, nut- 
meg grated, and falt, and lay it all over the Eel, 


and roll it up hard in little cloths, and tye it up 


tight at each end: then ſer over ſome water with 
pper and falt, five or ſix cloves, three or four 
lades of mace, a bay-leaf or two; boil it and the 
bones and head and tail well together; then take 
out the head and tail, and put it away, and put in 
your Eels, and let them boil till they are tender 


then take them out of the li uor, and boil the li- 


quor longer; then take it off, and when it is cold, 
put it to your Eels, but do not take off the little 
cloths till you uſe them. 


To pot Lobfters. 


AKE a dozen of large lobſters ; take out all 

the meat of their tails and claws after they are 
boiled ; then ſeaſon them with beaten pepper, alt, 
cloves, mace, and nutmeg, all finely beaten and 
mixed together; then take a pot, put therein a layer 
of freſh butter, 'upon which put a layer of Lobſter, 
and then ſtrew over ſome ſeaſoning, and repeat the 
ſame till your pot is full, and your Lobſter all in; 
bake it about an hour and half, then ſet it by two 
or three days, and it will be fit to eat. It will keep 
2 month or more, if you pour from it the liquor 
when it comes out of the oven, and fill it up wigh 
Flarifid buner,  Eax i with vinegar. 


*% 


Hung 
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Hung Beef. 
AKE a ſtrong brine with bay-falt, and pe- 
tre-ſalr, and pump-water, and ſteep therein 
a rib of Beef for nine days; then hang it up in a 
chimney where wood or ſaw-duſt is burnt; when it 
is a little dry, waſh the out · ſide with blood two or 
three times, to make it look black, and when it is 
dried enough, boil it for uſe, 


To roaſt a Cod's Head. 
I KE the head, waſh and ſcour it very clean, 
A 


then ſcotch it with a knife, and ſtrew a little 

t on it, and lay it on a ſtew- pan before the fire, 
with ſomething behind it; throw away the water 
that runs from it the firſt half hour, then ſtrew on it 
ſome nutmeg, cloves and mace, and ſalt, and baſte 
if often with butter, turning it till it is enough, If 
it be a large head it will take four or five hours roaſt- 
ing; then take all the gravy of the fiſh, as much 
vrhite - wine, and more meat-gravy, ſome horſe-rad- 
diſh, one or two eſchalots, a little ſliced ginger, 
ſome whole pepper, cloves, mace, and nutmeg, a 
bay- leaf or two; beat this liquor up with butter 
and the liver of the fiſh boiled, and broke, and 
ſtrained into it, and the yolks of two or three eggs, 
ſome oyſters. and ſhrimps, and balls made of fiſh, 
and fried fiſh round it. Garniſh with lemon and 
horſe - raddiſh. 


To pickle Ox - Palates. 
AKE your Palates and waſh them well with 
falt in the water, and put them in a pipkin 
with water and ſome ſalt, and when they are ready 
to boil, ſcum them very well, and put into them 
whole pepper, cloves and mace, as much as will 
ive them a quick taſte: When they are boiled ten- 
(which will require four or five hours) peel them 
and cut them into ſmall pieces, and 3 


; 3 
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then make the pickle of white-wine vinegar, and as 
much white-wine ; boil the pickle, and pur in the 
ſpice as was boiled in the Palates, and a little freſh 
ſpice : Put in ſix or ſeven bay-leaves, and let both 
pickle and Palates be cold before you put them toge- 
ther ; then keep them for uſe. 


To make a Ragoo of Pigs-Ears. 


AKE a quantity of Pigs-Ears, and boil them 

in one half wine and the other water; cut 
them in ſmall pieces, then brown a little butter, and 
put them in, and a pretty deal of gravy, two an- 
chovies, an eſchalot or two, a little muſtard, and 
ſome ſlices of lemon, ſome ſalt and nutmeg : ſtew 
all theſe together, and ſhake it up thick. Garniſh 
the diſh with barberies. 


Beef to Collar. 


AKE Beef and ſeaſon it with ſalt and 
and ſpice, and put in a pound with a pint of 


_ claret, then roll it up with tape, and bake it in this 


liquor with brown bread. 


To make Collar d Beef. 


AKE a Flank of Beef, ſalt it with white ſalt, 

and let it lie forty-eight hours; then waſh it, 

and hang it in the wind to dry twenty-four hours; 

then take pepper, ſalt, cloves, mace and nutmegs, 

and ſalt- petre, all beaten fine, and mix them toge- 

ther, and rub it all over the inſide, and roll it up 

hard, and tye it faſt with tape; put it in a pan with 

a few bay-leaves, and four pounds of butter, and 

cover the pot with rye-paſte,and bake it with houſe- 
hold bread, | Fd | 


Oyſter Loaves. 
AKE a quart of middling oyſters, and waſh 
| them in their own liquor; then ſtrain them 
through a flannel, and put them on the fire to 
warm; then take three quarters of a pint of gravy 
| wh 
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and put to the oyſters, with a blade of mace, a little 
white pepper, a little horſe-raddiſh and a piece of 
lean bacon, and half a lemon; then ſtew them lei- 
ſurely. Take three penny loaves, and pick out the 
crumb clean ; then take a pound of butter, and ſet 
on the fire in a ſauce-pan that wilt hold the loaves; 
and when it is melted, take it off the fire, and let it 
ſertle 3 then pbur off the clear, and ſet it on the fire 
in with the loaves in it, and turn them about till 
you find them criſp 3 then put a pound of butter in a 
frying-pan, and with a dredging box duft in flower 
till you find it of a reaſonable thickneſs, then mix 


that and the oyſters together; and when ſtewed 


enough take out the bacon, and put the oyſters mto 
the loaves ; then put them into a drſh, and garniſh 
the loaves with the oyſters you cannot get in, and 
with ſlices of lemon; and when you have thickned 
the liquor, ſqueeze in lemon to your taſte; or you 


may fry the oyſters with batter to garniſh the loaves, 


To few Oyſters in French Rolls, 


AKE a quart of large Oyſters; waſh them in 
their own liquor, and ſtrain it, and put them 
in it with a little ſalt, ſome pepper, mace, and ſ1iz 
ced nutmeg ; let the Oyſters ſtew a little with all 
theſe things, and thicken them-up with a great deal 
of butter; then take ſix French rolls, cut a piece off 
the top, and take out the crumb, and take your Oy- 
ſters boiling hot, and fill the rolls full, and ſet them 
near the fire on a chafing-diſh of coals, and let them 
be hot through, and as the liquor ſoaks in, fill them 
up with more, if you have them, or ſome hot gra- 
vy: So ſerve them up inſtead of a pudding. 


A Veal Pye. 


TD AISE an high pye, then cut a fillet of Veat 
into three or four fillets, ſeaſon it with ſavou- 


ry ſpice, a little minced ſage and ſweet-herbs z lay 
| it 


„ 


currants, as many rai 
two bones, all in four large pieces, then gather to a 


| | 1 | 
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it in the pye, with ſlices of bacon at the bottom, 
and betwixt each piece lay on butter, and cloſe the 


Pye. 
A Turkey Pye. 


ONE the Turkey, ſeaſon it with ſavoury 

ſpice, and lay it in the pye with two Capons, 
or two Wild-Ducks cut in pieces to fill up the cor- 
ners; lay on butter, and cloſe the pye. 


A Florendine of a Kidney of Veal. 


HRED the kidney, fat and all, with a little 
ſpinnage, parſley and lettuce, three pippins 
and orange-peel ; ſeaſon it with ſweet ſpice and ſu- 
gar, and a good handful of currants, two or three 
grated biſkets, ſack and orange-flower-water, two 
or three eggs; mix it into a body, and put it into 
a diſh, being covered with puff-paſte, lay on a cut- 
lid, and garniſh the brim. | 


A Marrow-Pudding. 


OIL a quart of cream or milk, with a ſtick of 
cinnamon, a quartered nutmeg and large mace; 
then mix it with eight eggs well beat, a little ſalt, 
ſugar, ſack, and orange-flower-water, ſtrain it, 
then put to it three —— biſkets, an handful of 
ns of the ſun, the marrow of 


body over the fire; then put it into a diſh, having 
the brim thereof garniſhed with puff - paſte, and raiſed 
in the oven; then lay on the four pieces of marrow, 
knots and paſtes, ſliced citron and lemon- peel. 


A Caldves Foot Pudding. 


| AKE Calves-feet, ſhred them very fine, and 

mix them with a penny-loaf grated and ſcald- 

ed with a pint of cream; put to it half a pound of 

ſhred beet-ſuet, eighteggs, and a handful of plump'd 

currants z ſeaſon it with ſweet ſpice and * 2 
E 


— 
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little ſack and orange-flower-water, the marrow of 
two bones; then put it ina veal caul, being waſhed 
over with the batter of eggs; then wet a cloth and 
put it therein; tie it cloſe up; when the pot boils, 
put it in; boil it about two hours; then turn it in a 
diſh, and ſtick on it ſliced almonds and citron ; let 
the ſauce be ſack and orange-flowet-water, with le- 
mon-Juice, ſugar and drawn butter. 


To fff a Shoulder or Leg of Mutton 
with Oyſters. 


[TAKE a little grated bread, ſome beef. ſuet, 
| yolks of hard eggs, three anchovies, a bit of 


an onion, ſalt and pepper, thyme and winter-ſa- 


vory, twelve oyſters, ſome nutmeg grated : Mix 
all theſe together; ahd ſhred them very fine; and 
work them up with raw eggs like a paſte; and ſtuff 
your Mutton under the ſkin in the thickeſt place, 
or where you pleaſe; and roaſt it; and for ſauce 
rake ſome of the oyſter-liquor, ſome claret, two or 
three anchovies, a little nutmeg, a bit of an onion, 
the reſt of the oyſters: Stew all theſe together, 
then take out the onion, and put it under the Mut- 


ton. 8 
Sauce for boil d Mutton, 


AK Ea piece of liver as big as a pigeon's egg. 

and boil it tender, with half a handful of par- 

ſley and a few ſprigs of pot thyme, with the yolks 
of three or four eggs boiled hard, bray them with a 
ſpoon till they are diſſolved z then add one an- 
chovy waſhed and ſtripped from the bone, thyme, 
beaten pepper and grated nutmeg, with a little ſalt; 
put theſe all together in a ſauce-pan, with a glaſs 
of white-wine, and the gravy that has drained from 
your leg of Mutton after it is taken out of the pot, 
or a quarter of a pint of the liquor the Mutton is 


Diolled in: Mix it all together, and give it a boil, 
then beat it up with three ounces of butter: you 


may 


n 
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may add a tea-ſpoonful of vinegar, which takes off 
a ſweetneſs it's apt to have: 1t's beſt to make the 
ſauce thick, or it will be too thin when the mutton 


is cut. 


To boil a Pike. 
C UT open a living Pike, gut it, and ſcour the 
outſide and inſide very well with ſalt, then waſh 
it clean, and have in readineſs a pick le to boil it in, 
water, vinegar, mace, whole pepper, a bunch of 
ſweet herbs, and a ſmall onion ; there muſt be liquor 
enough to cover itz when the liquor boils put in the 
Pike, and make it boil ſoon, (half an hour will boil 
a very large Pike;) make your ſauce with white- 
wine, a little of the liquor, two anchovies, ſome 
ſhrimps, or lobſter, or crab; beat and mix with it 
grated nutmeg, and butter flower*d to thicken it; 
pour your ſauce over the fiſh, garniſh'd with horſe- 
radiſh and ſlic'd lemon. | 


| Soles 10 flew. 


W HEN your Soles are waſh'd, and the fins 
cut off, put them into a ſtew- pan, with no 
liquor but a quarter of a pint of white · wine, ſome 
mace, whole pepper, and ſalt; when they are half 
ſtew'd, put in ſome thick cream, and a little piece of 
butter dipp'd in flour; when that is melted, put in 
ſome oyſters with their liquor, keep them often 
ſhaking, till the fiſh and oyſters are enough, or that 
the oyſters will break; ſqueeze in a little piece of 
lemon, give them a ſcald, and pour it into the diſh. 


To roaſt a Pike. 


AKE a large Pike, gut it, and clean it, and 

lard it with eel and bacon, as you lard: a 
fowl; then take thyme and ſavoury, ſalt, mace, 
and nutmeg, ſome crumbs of bread, beet-ſuet, and 
parſley ; ſhred all very fine, and mix it up with 
raw eggs; make it in a long pudding, and put it — 
| C the 
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the belly of your Pike, ſkewer up the belly, and 
diſſolve anchovies in butter, and baſte it with it; 
put two ſplints on each fide the Pike, and tye it to 
the ſpit, melc butter thick for the ſauce, or if you 
pleaſe, oyſter-ſauce, and bruiſe the pudding in it. 
Garniſh with lemon. 


To roaſt a Pike in Embers. 

WW HEN your fiſt: is ſcal'd, and well dry'd in 
Va cloth, make a pudding with ſweet herbs, 

_ grated bread, and onion, wrapt up in butter; put 
it into the belly, and ſe it up, turn the tail into the 
mouth, and roll it up in white paper, and then in 
brown, wet them both, and tye them round with 
11 then rake it up in the Embers, and 
t it lie two or three hours, then take it and 
take the pudding out of the belly, mix it with the 
Auce, ſuch as ia uſually made for fiſh, and ſerve it up. 


A Ragoo of Sweet-breads. 


AKE your Sweet-breads and ſkin them, and 

put ſome butter in the frying- pan, and brown 

it with flour, and put the Sweet : breads in; ſtir them 

2 little, and turn them; then put in ſome ſtrong 

broth and muſhrooms, fame pepper and ſalt, cloves 

and mace; let them ſtew half an hour; then put in 

ſome: farc*d-meat balls, ſome articheke· bottoms cut 

ſmall and thin; make it thick, and ſerve ĩt up with 
ſliced lemon. 


A Ragoo of Oyſiers. F 

UT into your ſtew- pan a quarter of a pound o 
butter, let it boil; then take a quart of oy- 
iters, ſtrain them from their liquor, and put them 
to the butter; let them ſtew with. a bit of eſchalot 


fhred very fine, and ſome grated n and a 
little ſalt; then, beat the yolks of three es eggs 
with the oyſter · liquor and half a pound of butter, 


and ſhake all very well together till tis thick, and 


ſerve. 
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ſerve it up with ſippets, and garniſh with fliced le- 
mon. 


To mumble Rabbets and Chickens. 


TY UT into the bellies of your Rabhets, or Chic- 
kens, ſome parſley, an onion, and the liver 
ſet it over the fire in theſtew-pan with as much water 
as will cover them, with a little ſalt; when they 
are half boiled take them out, and ſhred the parſley, 
liver, and onion, and tear the fleſh from the bones 
of the Rabbet in ſmall flakes, and put it into the 
ſtew-pan again with a very little of the liquor it was 
boiled in, and a pint of white-wine, and ſome gra- 
vy, and half a pound or more of butter, and ſome 
grated nutmeg z when *tis enough, ſhake in a little 
flour, and thicken it up with butter. Serve it on ſip- 


pets. | 
| To flew Muſhrooms. 


AKE ſome ſtrong broth, and ſeaſon it with a 
bunch of ſweet-herbs, ſome ſpice and anchg- 

vies, and ſet it over the fire till tis hot; then put 
in the Muſhrooms, and juſt let them boil up; then 
take ſome yolks of eggs, with a little minced thyme 
and parſley, and ſome 277 nutmeg, and ſtir it 
over the fire till tis thick. Serve it up wich fliced 


lemon. 455 
T To Gollar a Calves Head. 


AK E a Calf's Head with the fkin and hair 

upon it; then ſcald it to fetch off the hair; 
then parboil it, but not too much; then get it clean 
from the bones while it is hot; you muſt flit it on 
the fore-part ; ſeaſon it with pepper, falt, cloves, 
mace, nutmeg, and ſweer-herbs, ſhred ſmall, and 
all mix'd together with the yolks of three or four 
eggs, and ad it over the Head, and roll it up 
hard. Boll it gently for three hours, in juſt as 
much water as will cover it; when *tis tender tis 
boited enough. If you do vr N firſt 2 
f 2 
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and peel it, and ſlice it in thin ſlices, and likewiſe 
the palate, and put them and the eyes in the inſide 
of the Head before you roll it up. When the Head 
is taken out, ſeaſon the pickle with ſalt, pepper, 
and ſpice, and give it a boil, adding to it a pint of 
white-wine, and as much vinegar. When ' tis cold, 
put in the Collar; and when you uſe it, cut it in 


ices. 
To collar Cou-Hieels. 


AKE five or ſix Cow-Heels or Feet, and 
bone them while they are hot, and lay them 
one upon another, ſtrewing ſome ſalt between; then 
roll them up in a coarſe clath, and ſqueeze in both 
ends, and tye them up very hard; boil it an hour 
and half; then take it out, and when it's cold put 
it into common ſouce-drink for brawn. Cut off a 
little at each end, it looks better, Serve it in ſlices, 
or in the Collar, as you pleaſe, | 


OIL a quatt of cream or milk with a ſtick of 
cinnamon, quarter'd nutmeg, and large mace z 

when half cold, mix it with twenty yolks of eggs, 
and ten whites ; ſtrain it, then put to it four grated 
biſkets, half a pound of butter, a pint of ſpinage- 
Juice, and a little tanſy, ſack, EE es 
water, ſugar, anda little ſalt; then gather it to a 
body over the fire, and pour it into your diſh, being 
well butter d: When it is baked, turn it on a,pyer 
plate; ſqueeze on it an orange, grate on ſugar, and 
garniſh ic with ſlicd orange and a little tanſy. Made 
in a diſh; cut as you pleaſe. er, wy 


Scorch Collops. 


: | ws ' l -7 
I your Collops off a fillet of veal; cut them 
din, hack them and fry them in freſh butter; 
then take them out and brown your pan with but- 
ter and flour, as you do for a ſoop. . Do not make 
it too thick ; put in your Collops and ſome kacon 
"Ek LY . 12 cut 
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cut thin and fry*d, and ſome forc*d-meat balls fry*d, 


ſome muſhrooms, oyſters, artichoke-bottoms diced, 
lemon, and ſweet-breads, or 1amb-ſtones 3; ſome 


ſtrong broth, gravy, and thick butter; toſs up all 


together. Garniſh the diſh with ſliced lemon. 


- 


To flew a Rump of Beef. | 
EASON your Rump of Beef with two nut- 
megs, ſome pepper and ſalt, and lay the fat fide 
downward in your ſtew-pan ; put to it a quarter of 
a pint of vinegar, a pint of claret, three pints of 
water, three whole onions ſtuck with a few cloves, 
and a bunch of ſweet-herbs ; cover it cloſe, and let 
it ſtew over a gentle fire four or five hours; ſcum off 
the fat from the liquor. Lay your meat on ſippets, 
and pour your liquor over it. Garniſh your diſh 
with ſcalded greens. 


To roaſt an Fel. 


HAKRE a large Eel, and ſcour him well with 
ſalt; then ſkin him almoſt to the tail; then 
gut, and waſh, and dry him ; then take a quarter 
of a pound of ſuet, ſhred as fine as poſſible ; put to 
it ſweet-herbs, an eſchalotlikewiſe, ſhred very fine, 
and mix it together with ſome ſalt, pepper, and gra- 
ted nutmeg : ſcorch your Eel on both ſides, the 
breadth of a finger*s diſtance, and waſh it with yolks 
of eggs, and ſtrew ſome ſeaſoning'over it, and ſtuff 
the belly with it; then draw the ſkin over it, and 
put a long ſkewer through it, and tye it to a ſpit, 
and baſte it with butter, and make the ſauce ancho- 
vy and butter melted, | 


To make a pale Fricaſy. 


HAARE lamb, chicken, or rabbets, cut in pieces, 
waſh it well from the blood, then put it in a 

broad pan or ſtew- pan; put in as much fair water 
as will cover it; put in ſalt, a bunch of ſweet-herbs, 
ſome pepper, and onion, two anchovies, and ſtew it 
till tis enough; then mix in a poringer ſix yolks of 
C3 egg, 
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eggs, a glaſs of white-wine, a nutmeg grated, a lit- 
tle chopp'd parſley, a piece of freſh butter, and three 
or four ſpoonfuls of cream; beat all theſe together, 
and put it into your ſtew-pan, and ſhake it. coge- 
ther till *tis thick. Diſh it on ſippets, and garniſh 
with ſliced lemon. 


To pickle Oyſters. 


PEN your Oyſters, and get the grit from 
them, and ſtew them in their own liquor in an 


earthen. pipkin till they are tender; then take up the 


Oyſters, and cover them, that they may not be diſ- 
coloured ; then increaſe the liquor with as much 
more water, and let it boil till one third is conſumed ; 
then put your Oyſters into your pot or barrel, lay- 
ing between the rows ſome whole pepper and ſpice, 
and a few bay-leaves; and when the pickle is cold, 
put it to your Oyſters, and keep them very cloſe 
covered. | 


To haſh a Calf” s Head. 


OIL your Calf's Head almoſt enough, and 
when *tis cold, cut the meat in thin ſlices clean 
trom the bone, and put it into a ſtew-pan, with ſome 
ſtrong broth, a glaſs of white-wine, ſome oyſters 
and their liquor, a bunch of ſweet-herbs, two or 
three eſchalots, a nurmeg quartered, and let theſe 
ſtew on a flow fire till they are enough; then put in 
two or three anchovies, the yolks of four eggs well 
beaten, and a piece of butter, and thicken it up; 
then have ready fry*d ſome thin ſlips of bacon, ſome 
forc*d meat balls, ſome large oyſters dipp'd in but- 
ter; the brains firſt boiled and then fried, ſome 
ſweet · breads cut in flices, ſome lamb-ſtones cut in 
rounds; then put your Haſh in your diſh, and the 
other things, ſome round and ſome. on it. Garniſh 

the diſh with ſliced lemon. | 


To 
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To make Scotch Callops. 


UT thin ſlices out of a Leg of Veal, as many 

as you think will ferve for a difh, and hack 
them, and lard ſome with bacon, and fry them in 
butter; then take them out of the pan, and keep 
them warm, and clean the pan, and put into it half 
a pint of oyſters, with their liquor, and ſome ſtrong 
broth, one or two eſchalots, a glaſs of white-wine, 


two or three anchovies minced, ſome grated nut- 


meg 3 tet thefe have a boil up, and thicken it with 
four or five eggs and a piece of butrer, and then pur 
in your Collops, and ſhake them together till *ris 
thick; put dried fippets on the bottom of the difh, 
and put your Collops in, and ſo many as you pleaſe 
of the things in your haſh. ' 


A Fricaſy of Veal. 

UT a Fillet of Veal in thin ſlices, a little 
broader than a crown-piece, beat chem with a 
rowling-pin, to make them tender; then ſteep them 
in milk three hours, take a blade or two of mace, a 
few corns of pepper, a ſmall ſprig of thyme, a lit 
8 of lemon- peel, a bone of mutton and the 
Veal-bones, ſtew them gently all together for ſauce z 
if you have no mutton, a little piece of beef, if no 
beef, a ſpoonful of gravy at leaſt; then drain the 
milk from the Veal, and put freſh milk into a ſtew- 
pan, and ſtew the Veal in it without ſalt, for that 
curdles the milk; ſo ſtew it till it is enough, or you 
may half-ſtew it, and fry it as pale as poſſible; then 
drain it, and ſtrain the ſauce, and beat it up with 
ſome ſalt, flour, and butter, a pretty deal of cream, 
and ſome white - wine; juſt at the laſt you may ſhred 
a little parſley, and ſcalding it, ſtrew it upon the 


_ Veal, and ſqueeze a little lemon, which will thicken 


the ſauce. You may make the fame ſauce for this as 
you do far the boil'd Turkey, if you like it better. 
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Pull d Chickens. 


OIL fix Chickens near enough, then flea them, 

and pull the white fleſh all off from the bones, 

put it in a ſtew-pan with half a pint of cream, which 
mult be firſt made ſcalding-hot, the gravy that runs 
from the Chickens, a few ſpoonfuls of that liquor 
they were boil'd in; to this add ſome raw parſley 
ſhred fine, give them a toſs or two over the fire, and 
duſt a little flour upon ſome butter, and ſhake up 
with them. Chicks done this way mult be killed 
the night before, and little more than half boiled, 
and pulPd in pieces as broad as your finger, and 
half as long; you may add a ſpoonful of white- 


Wine. 
A Fricaſy of Chickens. 


A FTER you have drawn and waſh'd your 


Chickens, half boil them ; then take them up 
and cut them in pieces, and put them into a frying- 
pan, and fry them in butter, then take them out of 
the pan and clean it, and put in ſome ſtrong broth, 


ſome white-wine, ſome grated nutmeg, a little pep- 


er ard ſalt, a bunch of ſweet herbs, and an eſcha- 
ot or two; let theſe, with two or three anchovies, 
ſtew on a flow fire and boil up; then beat it up 


with butter and eggs till 'tis thick, and put your 


Chickens in, and toſs them well together; lay ſip- 
per in the diſh, and ſerve it up with ſliced lemon and 
ried parſley. | 


A fine Side-Diſh. 


| AKE veal, chicken, or rabbet, with as much 


marrow, or beef. ſuet, as meat; with a little 
thy me, lemon; peel, marjoram, two anchovies waſhed 
and boned; a little pepper, ſalt, mace, and cloves; 
bruiſe the yolks of bend eggs, ſome oyſters, or 


muſhrooms; mix all theſe together, and chop 
them, and beat them in a mortar very fine; then 
ſpread 
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ſpread the caul of a breaſt of veal on a table, and 
lay a layer of this, and a layer of middling bacon, 
cut it in thin ſmall pieces, and roll it up hard in 
the caul, roaſt or bake it, as you like; cut it into 
thin ſlices, and lay it in your diſh, with a rich gravy 
ſauce, 


Gravy to keep for Uſe. 


AKE a piece of coarſe beef, cover it with 

water; When it has boiled ſome time, take 
out the meat, beat it very well, and cut it in pieces 
to let out the gravy ; then put it in again, with a 
bunch of ſweet-herbs, an onion ſtuck with cloves, 
a little ſalt, ſome whole pepper; let it ſtew, but 
not boil ; when it is of a brown colour it is enough; 
take it up, put it in an earthen pot, and let it ſtand 
to cool; when it is cold ſcum off the fat; it will 
keep a week, unleſs the weather be very hot. If 


for a brown fricaſy, put ſome butter in your fry- 


ing-pan, and ſhake in a little flour as it boils, and 
put in ſome gravy, with a glaſs of claret, and ſhake 
up the fricaſy in it. If for a white fricaſy, then 


melt your butter in the gravy, with a little whire- 


wine, a ſpoonful or two of cream, and the yolks 
of eggs. 


An Amulet of Eggs the ſavoury way. 
AKE a dozen of eggs, beat them very well, 


and ſeaſon them with ſalt, and a little pepper, 


then have your frying-pan ready, with a good deal 
of freſh butter in it, and let it be thoroughly hot; 
then put in your eggs, with four ſpoonfuls of ſtrong 
gravy, and have ready parſley, and a few chieves 
cut, and throw them over it, and when it 1s enough 
turn it; and when done diſh it, and ſqueeze orange 
or kmpn over it, 
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A Fricaſy of Rabbets. 


UT and waſh your rabbets very well, and 
C put them in a frying- pan, with a pound of 
butter, an onion ſtuck with cloves, a bunch of 
ſweet-herbs, and ſome ſalt; let it ſtew till it is 
enough; then beat up the yolks of ſix eggs, with a 
glaſs of white · ine, a little parſley ſhred, a nutmeg 
grated, and mix it by degrees with the liquor in 
your pan, and ſhake it till it is thick, and ſerve 
it up on ſippets. Garniſh the diſh with fliced 


lemon. 
A Fricaſy of Tripe. 


AKE lean tripes, and cut and ſcrape them 
from all the looſe ſtuff ; cut them in pieces 
two inches ſquare, and then cut them croſs from 
corner to corner, or in what ſhape you pleaſe ; put 
them into a ſtew-pan, with half as much white- 
wine as will cover them, ſliced ginger, whole pep- 
per, and a blade of mace, a little ſprig of roſemary, 
and a bay- leaf, an onion, or a ſmall clove of gar- 
lick 3 when it begins to ſtew, a quarter of an hour 
will do it ; then take out the herbs and onion, and 
put in a little ſhred parſley, the juice of a lemon, 
and a little piece of anchovy ſhred ſmall, a few 
ſpoonfuls of cream, the yolk of an egg, or a piece 
of butter: ſalt it to your taſte z when it is in the 
diſh, you may Jay on a little boiled ſpinage and 
ſliced on, 


A Fricaß of double Tripe. 


C UT your tripe in ſlices two inches long, and | 


put it into a ſtew-pan z put to it a quarter of 
a pound of capers, as much camphire ſhred, half a 
pint of ſtrong broth, as much white-wine, a bunch 
of ſweet-herbs, a lemon ſhred ſmall ; ſtew all theſe 
together till it is tender; then take it off the fire, 
- and thicken up the liquor with the yolks of 2 
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four eggs, a little parſley boiPd green and chopt, 


ſome grated nutmeg and falt ; ſhake it well toge- 
ther; ſerve it on ſippets; garniſh with lemon. 


A Fritaſy of Ox-Palates. 


AKE the gravy thus: Take two pounds of 

beef, cut it in little bits, and put it in a ſauce- 

pan, with a quart of water, ſome ſalt, ſome whole 
pepper, an onion, an eſchalot or two, two or three 
anchovies, a bit of horſe-radiſn; let all theſe ſtew 
till it is a ſtrong gravy ; then ſtrain it out, and ſer it 
by; then have ten or twelve ox-palates, boil them 
till they are tender, and peel them, and cut them in 


ſquare pieces; then flay and draw two or three 


chickens, and cut them between every joint, and ſea- 
ſon them with a little nutmeg, ſalt, and ſhred thyme, 
and put them in a pan, and fry them with butter; 
when they are half fry*d,then put in half your gravy, 
and all your palates, and let them ſtew together, and 

ut the reſt of your gravy into a ſauce-pan,and when 
it boils, thicken it up with the yolks of three or four 
eggs, beaten with a glaſs of white-wine, and a piece 
of butter, and 3 or 4 ſpoonfuls of thick cream 
then pour all into your pan, ſhake it well together, 
and diſh it up ; garniſh with pickled grapes. 


A Fricaſy of great Plaice or Plounders. 


UN your knife all along upon the bone on the 
back · ſide of your Plaice, then raiſe the fleſh 
on both fides from the head to' the tail, ard take 
out the bone clear; then cut your Plaice in fix col- 
lops,dry it very well from the water, ſprinkle it with 
falt, and flour it well, and fry it in a very hot 
of beef-dripping, ſo that it may be criſp ; take it 
out of the pan, and keep it warm before the fire; 
then make clean the pan, and put into it oyſters and 
their liquor, ſome white-wine, the meat of the ſhell 
of a crab or two: mince half the oyſters, ſome gra- 


ted nutmeg, three anchovies: let all theſe ſtew up 
| together ; 
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together; then put in half a pound of butter, and 
put in your Plaice, and toſs them well together, and 
diſh them on ſippets, and pour the ſauce over them 
garniſh the diſh with yolks of hard eggs minced, 
and ſliced lemon. After this manner do ſalmon, or 


any firm fiſh. 
To fricaſy Fiſh. 


Elt butter according to the quantity of fiſh 

you have, melt it thick, cut your fiſh in 

pieces in length and breadth three fingers, then put 
them and your butter into a frying or ſtew- pan; it 
muſt not boil too faſt, for fear of breaking the fiſh, 
and turning the butter into oil ; turn them often 
till they are enough; put in a bunch of ſweet-herbs 
at firſt, an onion, two or three anchovies cut ſmall, 
a little pepper, nutmeg, mace, lemon-peel, two or 
three cloves; when all theſe are in, put in ſome cla- 
ret, and let them ſtew all together ; bear up 6 yolks 


of eggs and put them in, with ſuch pickles as you 


pleaſe, as oyſters, muſhrooms, and capers ; ſhake 
them well together that they do not curdle ; if you 
put the ſpice in whole, take it out when it is done; 
the ſeaſoning ought to be ſtew'd firſt in a little wa- 
ter, and then the butter melted in that and wine be- 
fore you put the fiſh in. Jacks do beſt this way. 


A Craw-fiſh Soop. 


F\Leanſe your craw-fſh, and boil them in water, 
Malt and ſpice, pull off their feet and tails, and 
fry them 3 break the reſt of them in a ſtone-mortar, 
ſeaſon them with ſavoury ſpice and an onion, hard 
eggs, grated bread, and {weet-herbs boiled in ſtrong 
broth ; ſtrain it, then put to it ſcalded chopt par- 
— and French rolls, then put them therein with a 
ew dry d muſhrooms : garniſh the diſh with ſliced 
lemon, and the feet and tails of the craw-fiſh. A 
dobſter-ſoop is done the fame way. 
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To boil Mullet, or any fort of Fiſh. 


Ocale your fiſh, and waſh them, faving their 
g liver, or tripes, roſes, or ſpawn ; boil them in 
water that is ſeaſon*d with ſalt, white-wine- vinegar, 


- white-wine, a bunch of ſweet-herbs, a ſliced lemon, 


one or two onions, ſome horſe-radiſh; and when it 
boils up put in your fiſh; and for ſauce, a pint of 
oyſters with their liquor, a lobſter bruiſed or min- 
ced, or ſhrimps, ſome white-wine, two or three 
anchovies, ſome large mace, a quartered nutmeg, 
a whole onion ; let theſe have a boil up, and thick- 
en it with butter and the yolks of two or three eggs: 
ſerve it on ſippets, and garniſh with lemon. 


To butter ShrimPps. 


Tew a quart of ſhrimps in halga pint of white- 

wine, a nutmeg grated, and a good piece of 
butter; when the butter is melted, and they are hot 
through, beat the yolks of four eggs with a little 
white-wine, and pour it in, and ſhake it well, till it 
is of the thickneſs you like; then diſh it on ſippets, 
and garniſh with ſliced lemon. 


To butter Crabs or Lobſters. 


Our crabs or lobſters being boil'd and cold, 

take all the meat out of the ſhells and body, 
break the claws, and take out all their meat, mince 
it ſmall, and put it all together, and add to it two 
or three ſpoonfuls of claret, a very little vinegar, 
a nutmeg grated ; then let it boil up till it is tho- 
rough hot ; then put in ſome butter melted, with 
ſome anchovies and gravy, and thicken up with 
the yolks of an egg or two; and when it is very 
bot put it in the large ſhell, and ſtick it with toaſts. 


Amber; 
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Another. 


A K E the meat out of the ſhells, and mix i 

well together with ſome white-wine, graced 
nutmeg, ſalt, and the juice of a lemon, or a little 
vinegar, put it into a {auce-pan and ſtir it over a 
flow fire, with a piece of butter. If they are crabs, 
warm the ſhells and put the meat in again; if lob- 
ſters, in a china diſh : ſome beaten pepper does 


well. 
To raft Lobſters. 


IE your lobſters to the ſpit alive, baſte them 

! with water and ſalt till they look very red, 
and are enough; then baſte them with butter and 
falt, take them up, and ſer little diſhes round with 
the ſauce, ſome plain melted butter, ſome oyſter- 


fauce. | 
To fbew Carp. 
AK E a living carp and cut him in the neck 


in the belly ; take heed you do not break the gall, 
and put a little vinegar into the belly to waſh out 
the blood; ſtir all the blood with your hand ; then 
put your carp into a ſtew-pan ; if you have two 
carps, you may cut off one of their heads an inch 
below the gills, and lit the body in two, and put 
it into your ſtew-pan after you have rubbed them 
with ſalt; but before you put them in, your liquor 
muſt boil, a quart of claret, or as much as will cover 
them, the blood you ſaved, an onion ſtuck with 
cloves, a bunch of ſweet-herbs, ſome gravy, three 
anchovies. When this liquor boils up, put in your 
fiſh, and cover it cloſe, and let it ſtew up for about 
a quarter of an hour ; then turn it, and let it ſtew a 
little longer; then put your carp into a diſn, and beat 
up the ſauce with butter melted in oyſter- liquor, and 
pour your ſauce over it. Your milt, ſpawn, and 

4% | rivets, 


and tail, and ſave the blood; then open him 
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rivets, muſt be laid on the top: garniſh the diſh 
with fry'd ſmelts, oyſters, or ſpitchcock-eel, lemon 


and fry d parſley. 
Another Way to ftew Carp. 


6 by KE two carps, ſcale and rub them well with 


ſalt, then cut them in the nape of the neck 
and round the tail, to make them bleed; cut up the 
belly, take out the liver and guts, and if you pleaſe 
to cut each carp in three pieces, they will eat the 
firmer ; then put them in a ſtew-pan, with their 
blood; a quart of claret, a bunch of ſweet-herbs, 
an onion, one or two eſchalots, a nutmeg, a few 
cloves, mace, whole pepper; cover them cloſe and 
let them ſtew till they be half enough; then turn 
them, and put in half a pound of freſh butter, four 
anchovies, the liver and guts, taking out the gall, 
and let them ſtew till they are enough; then beat 
the yolks of five or ſix eggs, with a little verjuice, 
and by degrees mix it with the liquor the carp was 
ſtewed in: juſt give ita fcald to thicken it, then put 
your carp in a diſh, and pour this over it ; garnifh 
the diſh with ſliced lemon. | 


To collar Salmon. 


AKE a ſide of Salmon, and cut off about a 
handful of the tail; waſh your large piece 

very well, and dry it with a cloth; then waſh ic over 
with the yolks of eggs; then make ſome forc*'d-meat 
with that you cut off the tail; but take off the ſkin, 
and put to it a handful of parboil'd oyſters, a tail 
or two of lobſter, the yolks of three or four eggs 
bailed hard, ſix anchovies, a good handful of ſweet- 
herbs chopt ſmall, a little ſalt, cloves, mace, nut- 
meg, pepper, and grated bread z work all theſe 
together into a body with the yolks of eggs, and lay 
it all over the fleſhy part, and a little more pepper 
and ſalt over the Salmon; fo roll it up into a collar, 
and bind it with broad tape; then boil it in water 
and falt, and vinegar, but let „6 
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then put in your collars, and a bunch of ſweet- 


herbs, ſliced ginger and nutmeg; let it boil, but 


not too faſt; it will aſk near two hours boiling; 
and when it is near enough take it up; put it in 
your ſouſing- pan, and when the pickle is cold, put 
it to your Salmon, and let it ſtand in till uſed; o- 
therwiſe you may pot it after it is boiled, and fill 
it up with clarified butter, as you pot fowls ; that 
way will keep longeſt and beſt. 


Eels to collar. 


PLIT them down the belly, and take the 
bones out clean, make a ſeaſoning with ſpice 
wder'd, and herbs chopt fine; ſtrew it in, and 
roll them up, and ſew a cloth over each Eel, fo boil 
them in a pickle made as for tench, and when they 
are boiled enough, lay them out and keep them in 
it ; the cloths muſt be taken off when the Eels are 
cold. | | 


To collar Veniſon. ; 


AKE a fide of veniſon and bone it, and take 

[ away all the finews, and cut it into ſquare 
collars, of what bigneſs you pleaſe; it will make 
two or three collars ; lard it with fat clear bacon, 
cut your lards as big as the top of your finger, and 
as long as your little finger; then ſeaſon your ve- 
niſon with pepper, ſalt, cloves, mace, and nutmeg 3 
roll up your collars, and tie them cloſe with coarſe 
tape; then put them into deep pots; put ſeaſoning 
at the bottom of the pot, and freſh butter, and three 
or four bay-leaves; then put in your veniſon, and 
ſome ſeaſoning and butter on the top, and over that 
ſome beef-ſuer finely ſhred and 'beaten ; then cover 
up your pot with coarſe paſte ; they will aſk four 
or five hours baking ; then take them out of the 
oven, and let it ſtand a little; then take out your 
veniſon, and let it drain well from the gravy: take 
off all the fat from the gravy, and add more butter 
to that fat, and ſet it over a gentle fire to 9 — 3 
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The Compleat Houſewife. 33 
then take it off, and let it ſtand a little, and ſum 
it well ; then make your pots clean, or have pots fit 
for each Collar: Put a little ſeaſoning at the bottom, 
and ſome of your clarified butter ; then put in your 
Veniſon, and fill up your pots with clarified butter; 
and be ſure your butter be an inch above the meat; 
and when *tis thorough cold, tye it down with dou- 
ble paper, and lay a tile on the top; they will keep 
ſix or eight months: You may, it you pleaſe, when 
you uſe a pot, put the pot in boiling water a minute, 
and it will come whole out: Let it ſtand till *ris cold, 
and ſtick it round with bay - leaves, and one ſprig on 
the top. 


To pot Meats-Tongues. 


vc Neats-Tongues, and rub them very well 
with ſalt and water (bay ſalt is beſt;) then 
take pump- water, with a good deal of ſalt · petre, 
and ſome white ſalt, and ſome cloves and mace, and 
boil it well, and ſcum it, and when tis cold put 
your Tongues in, and let them lye in it ſix days; 
then waſh them out of that liquor, and put them in 
a pot, and bake them with bread till they are very 
tender; and when they are taken out of the oven, 
pull off their ſkins, and put them in the pot you in- 
tend to keep them in, and cover them over with cla- 
rified butter: They will keep four or five months. 


To collar a Breaſt of Veal. 


AKE a Breaſt of Veal, and bone it, and waſh 

it, and dry it in a clean cloth; then ſhred 
thyme, winter-ſavoury, and parſley, very ſmall, 
and mix it with ſalt, pepper, cloves, mace, and 
nutmeg ; then ſtrew it on the inſide of your meat, 
and roll it up hard, beginning at the neck end; tye 
it up with tape, and put it in a pot fit to boil it in, 
ſtanding upright: You muſt boil it in water and 
ſalt, and a bunch of ſweet-herbs z when 'tis boiled 
enough, take it off the fire, and put it in an earthen 


pot, and when the liquor is cold pour it over it, or 
| % elſe 
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elſe boil: ſalt and water ſtrong enough to bear an 
egg; and when that is cold, pour it-on your Veal: 
When you ſerve it to the table, cut it in round ſli- 
ces. Garniſh with laurel and fennel: 


To collar a Pig. 

UT off the head of your Pig; then cut the 
body aſunder; bone it, and cut two collars off. 

each ſide; then lay it in water to take out the blood 
then take ſage and parſley, and ſhred' them very 
ſmall, and mix them with pepper, ſalt, and nut- 
meg, and ſtrew ſome on every fide, or collar, and 
roll it up, and tye it with coarſe tape; fo boil- 
them in fair water and ſalt, till they are very tender: 
Put two or three blades of mace in the kettle, and 
when they are enough, take them up, and lay them 
in ſomething to cool; ſtrain out ſome of the liquor, 
and add to it ſome vinegar and ſalt, a little white- 
wine, and three or four bay- leaves; give it a boil 
up, and when *tis cold put it to the collars, and keep 


them for uſe. | 
To. pot Beef. 


TAKE a good Buttock of Beef, and cut out the 
bone, and lay it flat, and ſlaſh it in ſeveral; 
places; then ſalt it well, and let it lie in the falt- 
three days; then take it out, and let it lie in running 
water with a handful of ſalt three days. longer; 
then take it out, dry it with a cloth, and ſeaſon it 
with pepper, ſalt, nutmeg, cloves, mace, and two 
ounces of ſalt - petre finely beaten; then ſhred to 
or three pounds of beef - ſuet, and one pound in 
lumps, and three pounds of butter, put ſome in the 
bottom of the pot you bake it in; then put in your 
Beef and the reſt of the butter and ſuet on the top; - 
cover your pot over with coarſe paſte, and ſet it in 
all night with houſhoJd-bread ; in the morning draw- 
it, and pour off all the fat into a pot, and drain out 
all the gravy; pull the meat all to pieces, fat and 
lean, and work it into your pots that you keep — 
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The Compleat Houſewife. 35 
while it is hot, or it will not cloſe ſo well; then co- 
ver it with the clear fat you poured off; paper it 
when *tis cold, it will keep good a month or fix 
weeks. 


To make artificial Veniſon. 

ONE a rump of beef, or a large ſhoulder of 
mutton; then beat it with a rolling-pin; ſea- 
ſon it with pepper and nutmeg; then lay it twenty- 
four hours in ſheep*s-blood ; then dry it with a cloth, 
and ſeaſon it again with pepper, ſalt, and ſpice: 
Pur your meat in the form of a paſty, and bake it 
as a Veniſon- Paſty, and make a gravy with the bones, 

to put in when *tis drawn out of the oven. 


Scotch-Collops. 


AKE the ſkin from a fillet of veal, and cut 

it in thin Collops, hack and ſcotch them with 

the back of'a knife, lard half of them with bacon, 
and fry them with a: little brown butter; then take 
them out and put them into another toſſing pan; 
then ſet the pan they were fry' d in over the fire again, 
and waſh it out with a little ſtrong broth, rubbing 
it with your ladle, then pour it to the Collops, do 
this to every panful till all are fried; then ſtew and 
toſs them up with a pint of oyſters, two anchovies, 
two ſhiver'd palates, cock's-combs, lamb-ſtones, 
and ſweet-breads; blanch'd and ſlic'd, ſavoury balls, 
onions, a faggot of ſweet-herbs ; thicken it with 


brown butter, and garniſh it with lemons. 


Chickens forc'd with Oyſters. 

ARD and truſs them; make a forcing with 

4 oyſters, ſweet-breads, parſley, truffles, muſh- 
rooms and onions ; chop theſe together, and ſeaſon 
it; mix it with a piece of butter and the yolk of an 
egg; then tie them at both ends and roaſt them ; 
cken make for them a ragoo, and garniſh them with 
fliced lemon. 
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A Calf"s-Head haſh'd. 


OUR Calf's-Head being lit and cleanſed, 
half boiled and cold, cut one fide into thin 
pieces and fry it in butter; then having a toſſing- 
an on the ſtow with a ragoo for made-diſhes, toſs 
it up and ſtew it together, and ſcotch the other fide 
__ and croſs, flour, baſte, and boil it. The Haſh 
being thickened with brown butter, put it in the 
diſh; lay over and about it fried balls,and the tongue 
fliced and larded with bacon, lemon-peel, and beet- 
root; then fry the batter of eggs, ſliced ſweet-breads, 
carv*d ſippets and oyſters; lay in the Head, and 
place theſe on and about the Head ; and garniſh it 
with ſliced orange and lemon. | 


A Ragoo of a Breaſt of Veal. 


ONE a Breaſt of Veal, cut a handſome ſquare 
piece, then cut the other part into ſmall pieces, 
brown it in butter, then ſtew and toſs it up in your 
Ragoo for made-diſhes; thicken it with brown but- 
ter; put then the Ragoo in the diſh, lay on the 
ſquare piece dic'd, with lemon, ſweet- breads, ſip- 
pets, and bacon fry*d in the batter of eggs, and gar- 
niſh it with ſliced orange. | 


To recover Veniſon when it ſtinks. 
þ 1 AKE as much cold water in a tub as will co- 


ver it a handful over, and put in good ſtore. 


of talt, and let it lie three or four hours; then take 
your Veniſon out, and let it lie in as much hot wa- 
ter and ſalt, and let it lie as long as before; then 


have your cruſt in readineſs, and take it out, and 


dry it very well, and ſeaſon it with pepper and ſalt 
pretty high, and put it in your paſty. Do not uſe 
the bones of your Veniſon for gravy, but get freſh 
beef or other bones. | | 
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How to force a*Fowl. 


AKE a good Fowl, kill, pull and draw it, 

then ſlit the ſkin down the back, and take off 
the fleſh from the bones, and mince it very ſmall, 
and mix it with one pound of beef-ſuet ſhred, and a 
pint of large oyſters chopp'd, two anchovies, an eſ- 
chalot, a little grated bread, ſome ſweet-herbs; ſhred 
all theſe very well, and mix them, and make it up 
with yolks of eggs; ſo put all theſe ingredients on 
the bones again, and draw the ſkin over again ; few 
up the back, and put the Fowl in a bladder; fo boil 
it an hour and a quarter; then ſtew ſome more oy- 
ſters in gravy, and bruiſe in a little of your forc'd- 
meat, and beat it up with freſh butter ; put the 
Fowl in the middle; pour dn the ſauce, and garniſh 
with ſliced lemon, 


To boil Fowls and Cabbage. 


AK E a well-ſhap'd Cabbage, peel off ſome of 

the out · ſide leaves, and cut a piece out of the 

top; then ſcoop out the inſide, and fill the hole with 

ſavoury forc'd- meat beat up with two eggs; let it 

be ty*d up as a pudding in a cloth, but firſt put on 

the top of the Cabbage. When the out- ſide is ten- 

der, lay it between two bon'd Fowls, and on them 
all ſome melted butter and ſlices of dried bacon. 


To marinade a Leg of Lamb. 


AKE a Leg of Lamb, cut it in pieces the big- 

neſs of a half-crown; hack them with the back 

of a knife; then take an eſchalot, three or four an- 
chovies, ſome cloves, mace, nutmeg, all beaten; 
put your meat in a diſh, and ſtew the ſeaſoning 
over it, and put it in a ſtew-pan, with .as much 
white-wine as will cover it, and let it lie two hours 
then put it all together in a frying-pan, and let it be 
half enough; then take it out and drain it through 
a colendar, faving the liquor, and put to your liquor 


dip 
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dip your meat in yolks of eggs, and fry it brown in 
butter; thicken up,your ſauce with yolks of eggs 
and butter, and pqur It in the diſh with your meat: 
Lay ſweet-breads and forc*d-meat balls over your 
meat; dip them in eggs, and fry them. Garniſh 
with lemon. 


To force a Leg of Veal, Mutton, or 
Lamb. 


AK E out all the meat, and leave the ſkin 
whole; then take the Jean of it and make it 

into farc*d-meat thus: To two pounds of your lean 
meat, three pounds of beef-ſuer; take away all 
ſkins from the meat and ſuet; then ſhred both very 
fine, and beat it with a rolling-pin, till you know 
not the meat from the ſuet; then mix with it four 


ſpoonfuls of grated bread, half an ounce of cloves. 


and mace beaten, as much pepper, ſome falt, a few 
ſweet-herbs ſhred ſmall ; mix all theſe together with 
fix raw eggs, and put it into the fkin again, and few 
it up. If you roaft it, ſerve it with anchovy - ſauce; 
if you boil it, lay colliflower or French-beans under 
it. Garniſh with pickles, or ſtew oyſters and put 
under it, with forc*'d-meat-balls, or ſauſages fried 
in butter. | 


To ragoo a Breaſt of Veal. 


ARD your Breaſt of Veal with bacon ; then 
half boil it in water and ſalt, whole 
and a bunch of ſweet-herbs ; then take it our, — 
ſt it with ſome grated bread, ſweet- herbs fhred 
Amall, and grated nutmeg and ſalt, all mixed toge- 
os * _y on both ſides, and make a ſauce 
of anchovies and gravy thicken'd up with butter, 
Garniſh with pick N PR oY Rn” 


To fry Oyftere, 

EAT eggs with a little ſalt, "grated nutmeg 
and thicken it like thick bauen wich grazed 
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white bread and fine flour ; then dip the Oyſters in 
it, and fry the brown with beef-dripping. 
Beef A-la-mode. 

AKE a good Buttock of Beef, interlarded 

wich great lard, roll'd up in ſavoury ſpice, 
and ſweet-herbs ; put it in a great ſauce- pan, and 
cover it cloſe, and ſet it in the oven all night. This 
Is fit to eat cold. 


A Gooſe, Turkey, or Leg of Mutton, 
Ala daube. 


T ARD it with bacon, and half roaſt it, then 
take it off the ſpit, and put it in as ſmall a pot 
as will boil it, put to it a quart of white-wine, ſtrong 
broth, a pint of vinegar, whole ſpice, bay-teaves, 
ſweet- marjoram, winter-ſavory, and green onions. 
When it is ready, lay it in the diſh, make ſauce 
with ſome of the liquor, muſhrooms, dic'd lemon, 
two or three anchovies; thicken it with brown but- 
ter, and garniſh it with fliced lemon. | 
Fl Leg of Mutton A-la-royal. 
ARD your Mutton arid ſlices of Veal with 
. 1 bacon roll'd in ſpice and ſweet-herbs, then, 
inging them to a brown with melted lard, boil 
the Leg of Mutton in ſtrong broth, with all ſort of 
ſweet-herbs, and ah onion ſtuck with cloves; when 
it is ready lay it on the diſh, lay round the eollopy, 
then pour on it a ragoo, and garniſh with lethon 
and orange. | . 


4 Brown Fricaſy of Chickens or Rabbets. 


Sp them in pieces, and fry them in butter, 
then having ready hot a pint of gravy, a lit- 
tle claret, and white-wine, and ſtrong broth; two 
anchovies, two ſhiver*d palates, a faggot of ſweet- 
herbs, ſavoury balls and ſpice, thicken it with brown 
butter, and ſqueeze an it a lemon. 
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Andie Fricaſy of the ſame. 


UT them in pieces, and waſh them from the 

4 blood, and fry them on a ſoft fire, then put 

them in a toſſing- pan, with a little ſtrong broth ; 

ſeaſon them, and toſs them up with muſhrooms and 

oyſters; when almoſt enough, put to them a pint 

of cream, and thicken it with a bit of butter roll'd 
up in flour. | 


A Fricaſy of Lamb: 


UT an hind quarter of Lamb into thin ſlices, 

ſeaſon it with ſavoury ſpices, ſweet-herbs, and 

a ſhallot; then fry them, and toſs them up in ſtrong 

broth, white-wine, oyſters, balls and palates, a lit- 

tle brown butter to thicken it, or a bit of butter 
ralPd up in flour. 


Sauce for a Woodcock. 


AKE a very little claret, ſome good gravy, 

a blade of mace, ſome whole pepper and eſ- 
chalot ; let theſe ſtew a little, then thicken it up with 
butter; roaſt the guts in the woodcock, and let *em 
run on ſippets, or a toaſt of white bread, and lay it 
under your Woodcock, and pour the ſauce in the 


diſh. 
White Cucumber Sauce. 


- | AKE fix or eight cucumbers for fix chickens, 
| according as they are in bigneſs, pare and ſlice 
them with a piece of onion and ſome pepper and ſalt, 
and as much water as will ſtew them till they are ten- 
der; then toſs them up in ſome butter roll'd in flour, 
it muſt be as thick as you can well make it, without 
burning it, which it is ſubje& to; you may ſtrain it 
through a thin colendar into another fauce-pan, to 
take out the ſeeds, then heat it, and you may pour 
it upon chickens or rabbets, or a neck of veal. 
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Brown Cucumber Sauce. 


ARE and ſlice them with a piece of onion, 

then put a piece of butter in the frying-pan, 
and when 1t is hot put in your cucumbers with flour 
on them, and ſtew them till they are brown ; then 
take them out of the pan with a ſlice, and put them 
into a ſauce-pan, with a little ſauce made of broth 
or gravy that is ſavoury 3 when you have ſo done, 
burn a piece of butter in a pan, and when it is ſuffi- 
ciently burnt, put your cucumber- ſauce in by de- 
grees, and ſeaſon it with ſalt to your taſte, 


To fry Cucumbers for Mutton Sauce. 


O U muſt brown ſome butter in a pan, and cut 

the cucumbers in thin ſlices; drain them from 

the water, then fling them into the pan, and when 

they are fry*d brown, put in a little pepper and ſalt, 

a bit of an onion and gravy, and let them ſtew to- 

gether, and ſqueeze in ſome juice of lemon; ſhake 
them well, and put them under your mutton. 


To haſh roaſted Mutton. 


AKE your mutton half roaſted, and cut it 

in Pieces as big as a half-crown ; then put into 
your ſauce-pan half a pint of claret, as much ſtron 
broth or gravy (or water, if you have not the other 
one anchovy, an eſchalot, a little whole pepper, 
ſome nutmeg ſliced, ſalt to your taſte, ſome oy ſter- 
liquor, a pint of oyſters; let theſe ſtew a little, then 
put in the meat, and a few capers and camphire 
fhred-;- when it is hot through, thicken it up with 
a piece of freſh butter roll'd in flour; dry ſippets 
and lay in your diſh, and pour your meat on them : 
garniſh with lemon. 


To baſ a Lamb's Neck. | | 


TD OIL the: head and neck at moſt a quarter of 
| an hour, the heart five minutes, and the 


lights half an hour, the liver boil'd or fry'd in 


llices 


"4 
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ſlices (but not haſt'd)dlice all the reſt very thin, put 
in the gravy that runs from it, and a quarter of a 
pint of the liquor they are boiled in, a few ſpoohfus 
of walnut · liquor, or a little elder-vinegar, a little 
ketchup, pepper, ſalt, and nutmeg, the brains a little 
boil'd and chopt, with half a ſpoonful of flour 
and a piece of butter as big as a walnut mixed up 
with them; but before you put in che butter, put 
in four middling cucumbers ſlic'd thin and ftewd 
a little time, or you may fry chem in butter before 
put them into the haſh, and ſhake them up to- 
gether; but they are excellent good if only ſtew'd : 
at the time of the year green gooſeberries ſcalded, 
and in grape · time green grapes, to ſtrew on the top. 


To make a ſavoury Diſh of Veal. 


C UT large collops out of a leg of veal, ſpread 
them abroad on a dreſſer, hack them with the 
back of a knife, and dip them in the yolks of eggs, 
and ſeaſon them with cloves, mace, nutmeg, ſalt, 
pper ; then make forc*d-meat with ſome of your 
veal, and beef-ſuet, and oyſters chopt, ſweet-herbs 
ſhred fine, and the aforeſaid ſpice, and ſtrew all 
theſe over your collops ; roll and tie them up, and 
put them on ſkewers, and tie them to a ſpit, and 
roaſt them; and to the reſt of your forc'd-meat add 
the yolk of an egg or two, and make it up in balls, 
and fry them, and put them in the diſh with your 
meat when roaſted, and make the ſauce with ſtrong 
broth, an anchovy, and an eſchalot, and a little 
white-wine and ſpice 3 let it ſtew, and thicken it up 
with butter. | 


Mutton Cutlets. 


UT a neck of mutton bone by bone, and beat 
* it flat with your cleaver; have ready ſeaſon- 
ing, with grated bread, a little thyme rubb'd to 
powder, ſhred parſley, with ardted nutmeg, and 


ſome lemon-peels minced 3 then beat up mr - = 
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flour your cutlets on both ſides, and dip them in the 
egg beat up with a little ſalt, and then roll them in 
oy aged bread and ſeaſoning, put ſome butter in 
your frying-pan, and when it is hot lay in your 
cutlets, and fry them brown on both fides ; for ſauce, 
take gravy or ſtrong broth, an onion, ſome ſpice, a 
bit of bacon and a bay-leaf, and boil them well to- 
gether ; then beat it up with an anchoyy, or ſome 
oyſters, and a quarter of a pint of red wine; ſtrow 
upon your cutlets pickled walnuts in quarters, bar- 
—— ſamphire, or cucumbers, and a little ſliced 
lemon. 


To ftew a knuckle of Veal. 


UT your veal in proper pieces, ſeaſon it with 

4 ſalt, whole pepper, and large mace, and put 
the bones chopt amongſt the meat; fill it a little 
more than half full with water; ſtew it ſlowly near 
an hour ; then take up the meat, and cover it up 
warm, ftrain out the ſpice and bones, bray the mace 
with a little of the liquor, and put in a quarter of a 
pint of thick cream and the yolk of an egg ; if you 
have no cream, ſome butter dipt in flour, ſcald it 
in well over the fire with the reſt of the liquor, then 
pour upon the veal, and ſerve ir. | 


To dreſs a Neck of Mutton. 


AKE the beſt end of a neck of mutton, and 
cut it into ſtakes, and beat them with a roll- 
ing-pin ; then ſtrew ſome falt on them, and la 
them in a frying-pan, and hold the pan over a ſoft 
fire, that may not burn them; turn them as they 
heat, and there will be gravy enough to fry them in 
till they are half enough; then put to them broth 
made thus: take the ſcrag end of the mutton, break 
it in pieces, and put it in a pipkin with three pints 
of water, an onion, ſome ſalt, and when it frſt boils 
ſcum it very well, and cover it, and let it boil an 
haur 3 then put to it half a pint af whice-wine, a 
ſpognful gf vinegar, a nutmeg quarter d. a little pep» 
Per, 
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per, a bunch of ſweet-herbs; ſo cover it again, and 
let it boil till it comes to a pint; then ſtrain it thro? 
a hair-ſieve, and put this liquor in the frying-pan, 
and let it fry together till it is enough; then put in 
a good piece of butter, ſhake it together, and ſerve 


it up: garniſh with pickles. 


Collar d Mutton to eat hot. 


AKE two loins of mutton, or a neck and 
| breaſt, bone them, and take off all the ſkin ; 
then take ſome of the fat off from the loins, and 
make ſavoury forc'd-· meat to ſpread on them, and 
clap the two inſides together, and where the fleſh is 
thick, cut it, and put in ſome of the forc'd-meat 
(firſt beating it with a rolling-pin) and ſeaſon it well 
with pepper and ſalt, beſides the ſpice that is in the 


forc'd- meat; roll this up as cloſe as you can, and 


then bind a cloth over it, and ſew it up cloſe ; boil 
it in broth, or ſalt and water; and when it is more 
than half boiled, ſtraiten the cloth; when enough, 
cut the collar in three pieces, lay upon them heaps 
of boiled ſpinage, fliced lemon, and pickled bar- 
berries: before you divide your collar, cut a little 
Nice off of each end, that they may ſtand well in the 
diſh; make ſauce with the bones of the mutton 
boiled in ſome of the broth, an onion, ſome whole 
ſpice, a piece of dry*d bacon, a bay-leaf, an ancho- 
vy, a little piece of lemon- peel, and ſome red wine; 
beat it up with butter, and ſome. oyſters, if you 
have them; this will require near four hours boil- 
ing: your collar may be made over- night; you 
may boil a little brown toaſt in your ſauce with 
walnut-pickle : you ought to make forc*d-meat 
enough for balls, to fry and put into the ſauce. 


To collar a Breaſt of Mutton. 


AKE a large breaſt of mutton, take off the 
red ſkin, the bones and griſtles; then grate 
white bread, a little cloves, mace, ſalt, and pepper, 


the yolks of three hard eggs bruiſed ſmall, and a 


little 
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little lemon-peel ſhred fine 3 make your meat even 
and flat, and ſtrew your ſeaſoning over it, with four 
or five anchovies waſh'd and bon'd; then roll your 
meat like a collar, and bind it with coarſe tape, and 
bake, boil, or roaſt it; cut it into three or four 
pieces, and diſh it with ſtrong gravy-ſauce thick- 
en'd with butter; you may fry oyſters and forc*d- 
meat - balls on it if you pleaſe ; it is very good cold: 
cut it in ſlices like collar'd beef. 


To collar Beef. 


T1AKE a flank and cut the ſkin off, lay it in 
pump-water, with three handfuls of bay-falr 
and an ounce of ſalt-petre,let it lie in the brine three 
days; then take ſome pepper, two nutmegs, and a 
. handful of green ſweet- marjoram, half a hand- 
ul of ſage, ſome roſemary and thyme, all green, 
with a good handful of parſley ; chop the herbs 
ſmall, then lay the beef on a table, cut the Jean 
piece, and put in the thick fat part, ſtrew it all over 
with the herbs and ſpice, then roll it up as cloſe as 
you can, tie it very well with tape bound about it; 
then put it into a long pot, and fill it up with the 
brine it was laid in, tie a wet paper over it, put it 
in an oven when your bread is drawn, let it ſtand 
all night; next day heat your oven hat, and let your 
beef ſtand four hours, then draw it out, and let it 
ſtand in the liquor till it is half cold; then take it 
out, and ſtrain your tape and bind it up cloſer : 
ou muſt put two middling handfuls of falt into the 
E when you roll it up, beſides the brine; the 
roſemary ought to be chopt fine by itſelf, and then 
with the reſt of the herbs. 


Another. 


AY your flank of beef in ham-brine eight or 

ten days,. then dry it in a cloth, and take out 

all the leather and the ſkin ; ſcotch it croſs and croſs, 
ſeaſon it with ſavoury ſpice, two or three ancho- 
vics, an handful or two of thyme, ſweet- marjoram, 
| winter- 
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winter: ſavoury, and onions; ſtrew it on the meat, 
and roll it in a hard collar in a cloth; ſew it cloſe, 
and tie it at both ends, and put it in a collar-cloth, 
with a pint of claret, arid cochineal, and two quarts 
of pump-water, and bake it all night; then take it 
out hot, and tie it cloſe at both ends; then ſet it 
upon one end, and put a weight upon it, and let it 
ſtand till it is cold; then take it out of the cloth, 
and keep it dry. 
To keep) collar d Beef. 

O U may keep a collar of beef two months in 

a liquor made of one quart' of cyder and two 
ot ſtale ſmall- beer, boil'd with a handful of ſalt; if 
it mothers, take it off, and boil it again, and when 
cold put in your beef; firſt keep it as long as you 
can dry, which is to be done by rolling it up in a 
cloth vrhen it is firſt bak'd, tying it at both ends, 
hanging it up to dry till cold, and taking off the 
cloths, wrap it up in white paper and keep it in a 
dry place, but not near the fire; and when you have 
kept it dry as long as you can, put it into the pickle 


as before. 
To collar Pip. 
CLIT the Pig down the back, take out all the 
8 bones, waſh it from the blood in three or four 
waters, wipe it dry, and ſeaſon it with ſavoury ſpice, 
thyme, parſly, and ſalt, and roll it in a hard collar; 
tie it cloſe in a dry cloth; and boil it with the bones 
in three pints of water, a handful of ſalt, a quart 
of vinegar; a'faggot of ſweet-herbs, whole ſpice, a 
penny worth of ifing-glaſs ; when it is boiled tender” 
take it off, and when cold take it out of the cloth, 
and keep it in this pickle. 
Topot Ducks; or any Fowls, or ſmall Birds 
REAK all the bones of your duck with a roll- 
ing: pin, take out the-thigh-bones, and as many, 


others as you can, keeping the duck whole; ſeaſon 
, | it 
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it with p „ſalt, nutmeg, and cloves; lay them 
cloſe 2 wich their breaſts down, put in a little 
red wine, a good deal of butter, and lay a ſmall 

weight upon them; when they are bak'd, let them 

ſtand in the pot till they are near cold, to ſuck up 

the ſeaſoning the better; then put them in another 
pot, and pour clarified butter on them; if they are 
to keep long, put away the gravy; if to ſpend ſoon, 

put it in: take care to ſeaſon them well. 


To pot a man. 


ONE and ſkin your Swan, and beat the fleſh. 
in a mortar, taking out the ſtrings as you beat 
it; then take ſome clear fat bacon and beat with 
the Swan, and when it is of a light fleſh- colour there 
is bacon enough init 3 and when it is beaten till it is 
like dough it is enough; then ſeaſon ĩt with pepper; 
ſalts cloves, mace, and nutmeg, all beaten fine; 
mix it well with your fleſh; and give it a beat or two 
all together; then put it in an earthen pot, with a» 
little claret and fair water, and at the top 2 pounds 
of freſh butter ſpread over it;, cover it with coarſe 
paſte, and bake t with bread; then turn it out into 
a diſh, ſqueeze it gently to get out the moiſture ; 
then put it in a pot fit for itz; and when it is cold 
cover 1t over with clarified butter, and next day pa- 

it up: in this manner you may do gooſe, duck, 
ind or hare's fleſh. N | 


To dreſs a Hare. 


LEA your hare, and lard it with bacon ; take 
the liver, give it one boil; then bruiſe it ſmall, 
and mix: it with ſome marrow, or a quarter of a 
pound of beet - ſuet ſhred: very fine, two anchovies 
chopt ſmall; ſome ſweet-herbs ſhred very ſmall, 
ſome grated bread; a nutmeg grated, ſome ſalt, a: 
little bit of eſchalot cut fine; mix - theſe together 
with-the-yolks of two or three eggs; then work it 
up in a good piece of butter; four it, and when 
your 
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your hare is ſpitted, lay this pudding in the belly, 
and ſew it up, and lay it to the fire; put a diſh un- 
der to receive what comes from the hare; baſte it 
well with butter, and when it is enough, put in the 
diſh with it a ſauce made with a ſtrong broth, the 
gravy of your hare, the fat being taken off, and 
fome claret; boil theſe up, and thicken it with but- 
ter: when the hare is cut up, mix ſome of the pud- 
ding with your ſauce; garniſh the diſh with iced 
lemon. 

Some, inſtead of the pudding in the belly, roaſt a 
piece of bacon, with ſome thyme z and for ſauce, 
have melted butter and thyme mixed with what 
comes from the hare. 


To make Weſtphalia Bacon. 


M AK E a pickle as follows: Take a gallon 
of pump - water, a quarter of a peck of bay- 
ſalt, as much white ſalt, a pound of petre- ſalt, and 
a quarter of a pound of ſalt-· petre, a pound of coarſe 
ſugar, and an ounce of Socho tied up in a rag; boil 
all theſe together very well, and let it ſtand till it is 
cold ; then put in the pork, and let it lie in this 
pickle a fortnight; then take it out, and dry it over 
faw-duſt : this pickle will do tongues, but you muſt 


firſt let the tongues lie fix or eight hours in pump- 


water, to take out the flimineſs; and when you 
have laid them in the pickle, dry them as your 


pork. 
To ſalt and dry a Ham of Bacon. 


AK E Erglih bay-ſalt, and put it in a veſſel 

of water ſuitable to the quantity of hams you 

do; make your pickle ſtrong enough to bear an egg 
with your bay-falt ; then boil and ſcum it very well, 
then let the pickle be thoroughly cold, and put into 


it ſo much red ſaunders as will make it of the colour 
of claret; then let your pickle ſtand three days be- 
fore you put your hams into it; the hams muſt, 


lie 
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lie in the pickle three weeks; then carefully dry 
them where wood is burnt. 


To dry Tongues. 


TAKE to every two ounces of ſalt-petre a pint 
of petre-ſalt, and rub it well, after it is finely 
beaten, over your Tongue, and then beat a pint of 
bay · ſalt, and rub that on over it, and every three 
days turn it; and when it has lain nine or ten day 
hang it in wood-ſmoke to dry. Do a l 
this way. For a ham of pork or mutton, have a 
quart of bay-ſalt, half a pound of petre-ſalt, a quar- 
ter of a pound of ſalt-petre, a quarter of a pound of 
brown ſugar, all beaten very fine, mix'd together, 
and rubb'd well over it; let it lie a fortnight; turn 
it often, and then hang it up a day to drain, and 
dry it in wood-ſmoke. 


To ſalt Hams, or Tongues, &c. 
AKE of Spaniſh falt a peck, of ſalt- petre, 
four ounces double refin'd ; five pounds of 
very brown ſugar; put to all theſe as much water as 
will bear an egg; alter it is well ſtirr'd, lay in the 
Hams ſo that they are covered with the pickle; let 
them lie three weeks if middling Hams, if large a 
month; when you take them out, dry them well in 
a cloth and rub them with bay - ſalt, then hang them 
up to dry, and ſmoke them with ſaw-duſt every day 
for a fortnight together; the chimney you hang 
them in muſt be of a moderate heat, the-pickle muſt 
be raw, and not boil'd, This quantity is enough to 
ſalt fix Hams at a time. When you take them our, 
you may boil the pickle, and ſkim it clean, putting 
in ſome freſh ſalt, If you keep your Hams till they 


are dry and old, lay them in hot grains, and let them 
lie till cold, then wrap them up in hay, and boil 


them tender; ſet them on in cold water when they 
are dry, the houghs being before ſtopp'd with ſalt, 


2 ty'd up cloſe in brown. paper, to keep out the 
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Neats Hearts, Tongues, or Hogs Cheeks, do well 
in the {ame pickle ; the beſt way is to rub Hams 


with bay ſalt and ſi ugar three or four days before you 
put chem in this pickle. - 


Another. 


T AKE three or four gallons of water, put to it 
four pounds of bay-ſalt, four pounds of white- 
ſalt, a pound of petre · ſalt, a quarter of a pound of 
ſalt petre, two ounces of prunella- ſalt, a pound of 
brown fugar; let it boil a quarter of an hour; ſcum 
it well, and when it is cold ſever it from the bottom 
into the veſſel you keep it in. 
Let Hams lie in this pickle four or five weeks. 
A Clod of Datch Beef as long. | 
- Tongues a Fortnight. 

Collar'd Beef eight or ten days. 

Dry them in a ſtove, or with wood in a chimney. 
To make Dutch-Beef. 
Jade lean part of a Butrock of Beef raw ; 


rub it well with brown ſugar all over, and let 
It lie in a pan or tray two or three hours, turning it 


o 


Three or four times then ſalt it well with common 


ſalt and faſt-petre, and let it lie a fortnight, turn- 
ing it every day; then roll it very ſtrait in a coarſe 
cloth, and put ĩt in a cheeſe-prefs a day and a night, 
and hang it to dry in a chimney. When you boil 


it, you muſt put it in a cloth : When tis cold, it 


will cut out into ſhivers as Dutch Beef. 


To dry Mutton to Cut out in Shivers as 
Dutch Beef. 55 


AKE a middling Leg of Mutton, then take 
half a pound of brown ſugar, and rub it hard 
all over your Mutton, and let it lie twenty - four 
hours; then take an ounce and half of ſalt · petre, 
and mix it with a —— of common ſalt, and rub 

utton every other day, till tis 


place 
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place free from brine, then hang it up to dry three 
days, then ſmoak it in a chimney where wood is 
burnt; the fire muſt not be too hot; a fortnight will 
dry it: Boil it like other hams, and when tis cold 
cut it out in ſhivers like Dutch Beef. 


To ary a Leg of Mutton like Pork. 


FT1AKE a large Leg of Mutton, and beat it down 
flattiſh with a cleaver, to make it like H/eſt- 

pbalia ham: then take fix penny-worth of ſalt· pe- 
tre, and beat it fine, and rub it all over your Mut- 
ton, and letilieall night; then make a pickle with 
bay-ſalt and pump - water, ſtrong enough to bear 
an egg, and put your Mutton into it, and let it lie 
ten days; then take it out, and hang it in a chim- 
ney where wood is burnt, till 'tis thorough dry, 
which will be about three weeks. Boil it with hay, 
till *tis very tender; do it in cool weather, or it will 
U your Flitches of Bacon very ſmooth, make 
| C no holes in it: To about threeſcore pougds of 
Bacon, ten pounds of ſalt; dry your ſalt very well, 


and make it hot, then rub it hard over the outſide, 
or ſkinny part, but on the inſide lay it all over, 


without rubbing, only lightly on, about half an inch 


thick. Let it lie on a flat board, that the brine may 


run from it, nine days; then mix with a quart of 


hot ſalt, four penny - worth of ſalt - petre, and ſtrew 
it all over your Bacon; then heat the reſt of your 
ſalt, and put over it, and let it lie nine days longer; 
then hang it up a day, and put it in a chimney, 
where wood is burnt, and there let it hang three 


- weeks or more, as you ſee occaſion, 


D pot Salmon. 


1 


8 


CAL E and chine your Salmon down the back, 
and dry it well, and cut it as near the ſhape of 


ur pot as you can; two nutmegs, nęar an ounce 
E 2 of 


U 
$ 
: 
b 
8 


1 32 The Compleat Houſewife. 


of cloves and mace, half an ounce of white pepper, 
about an ounce of ſalt; take out all the bones, and 
cut off the joll below the fins; cut off the tail; ſea- 
fon the ſcaly fide firſt, and lay that at the bottom 
of the pot; then rub the ſeaſoning on the other ſide; 
cover it with a diſh, and let it ſtand all night. Ir 
muſt be put double, and the ſcaly fide top and bot- 
tom. Put butter on the bottom and top; cover the 
pot with ſome ſtiff coarſe paſte; three hours if it is 
2 large fiſh, if not, two hours will bake it. When 
it comes out of the oven, let it ſtand half an hour; 
then uncover it, and raiſe it up at one end that the 
gravy may run out; then put a trencher and a 
weight on it; to preſs out the gravy 5 melt the but- 
ter that came from it, but let no gravy be in it; let 
the butter boil up, and add more butter to it, if 
there be occaſion. Scum it, and fill the pot with 
the clear butter; when *tis cold, Peper. it _u 


Salmon or Mackrel to pot. 


FTER you have'waſh'd them and cleans'd 
them, dry them in a cloth, cut off the heads 
Chi tails and fins, cut them down the bellies, take 
out the rows, and wipe the black that lies under the 
rows; take out the bones as clean as you can; ſea- 
ſon twelve or thirteen with four ounces of ſalt, half 
an ounce of nutmegs, as much pepper, a quarter of 
an ounce of cloves, as much ginger beat very fine; 
"mix with the ſalt and ſeaſon them; lay them into a 
long pot with a few bay-leaves and lemon-peel on 
the top, a good quantity of freſh butter, and bake 
them with houſhold bread at leaſt three hours: Lay 
on a double brown paper wetted and tied cloſe. 
When they are baked, take them out of the pot 
while hot, and pull them in ſmall pieces with your 
fingers; place them cloſe in your potting- Pots, * 
pour clarified butter on the cop. | 
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To pot Beef. 


AKE fix pounds of the Buttock of Beef, cut 

it in pieces as big as your fiſt, ſeaſon it with 

a large ſpoonſul of mace, a ſpoonful of pepper, with 
twenty-five or thirty cloves, with a good race of 
ginger ; beat them all very fine, mix them with falr, 
and put them to the Beef; lay it in a pot, and upon 
it two pound of butter : Bake it three or four hours, 
well cover*d up with paſte ; before it is cold take out 
the Beef, beat it in fine, putting in the warm butter 
s you do it, ſo put it down cloſe in pots; if you 
eep it long keep back the gravy, and if it wants 
ſeaſoning add ſome in the beating; pour on clarified 


butter. 
To flew Pigeons. 
E. ASON your Pigeons with pepper, ſalt, eloves 


and mace, and ſome ſweet-herbs; wrap this ſea- 

ſoning up in a bit of butter, and put it in their 
bellies 3 then tie up the neck and vent, and half roaſt 
them; then put them in a ſtew-pan, with a quart 
of good gravy, a little white-wine, ſome pickled 
muſhrooms, a few pepper-corns, three or four blades 
of mace, a bit of lemon-peel, a bunch of ſweet- 
herbs, a bit of onion, ſome oyſter-pickle: Let them 
ſtew till they are enough; then thicken it up with 
butter and yolks of eggs. Garniſh with lemon. Do 
Ducks the ſame way. You may put forc*d-meat in 
their bellies, or ſhred thyme wrapp'd up in butter. 
Put forc*d-meat balls in both, | 
To fricaſy a Pig. 
ALF roaft your Pig, then take it up, and 

take off the coat, and pull the meat in flakes 
from the bones, and put it in a ſtew-pan, with ſome 
ſtrong broth, fome white-wine, a little vinegar, an. 
onion ſtuck with-cloves, ſome mace, a bunch of 
ſweet-herbs, ' and ſome ſalt, and lemon- peel; when 
tis almoſt done, take out the onion, herbs, and le- 
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mon-peel, and put in ſome muſhrooms, and thicken 
it with cream and eggs. The head muſt be roaſted 


whole, and ſet in the middle, and the Fricaſy round 
it. Garniſh with lemon. 


To ftew Cod. 


6 T your Cod in thin ſlices, and lay them one 
by one in the bottom of a diſh;, put in a E 
ot white- wine, half a pound of butter, ſome oyſters 
and their liquor, two or three blades of mace, a few 
crumbs of bread, ſome pepper and ſalt, and let it 


ſtew till tis enough. Garniſh the diſh with lemon, 


To make Shuets. 
T AKE fine, long, and ſlender ſcewers; then 


cut veal ſweet · breads into pieces like dice, 

and ſome fine bacon into thin ſquare bits; ſo ſeaſon 
hem with forc'd · meat, and then ſpit them on the 
ewers, a bit of ſweet-bread, and a bit of bacon, 
till all is on; roaſt them, and lay them round a fri- 
caſy of ſheep*s-tongues. | | | 


To pot Hare. 


ARE three pounds of the pure fleſh of Hare, 

| and a Joy and half of the clear fat of pork 
or bacon, and beat them in a mortar, till you cannot 
diſtinguiſh each from the other; then ſeaſon it with 
pepper, falt, a large nutmeg, a large handful of 
ſweet · herbs, as ſweet-marjoram, thyme, and a dou- 
ble quantity of parſley; ſnred all very fine, and mix 
it with the ſeaſoning, and beat it all together, till 
all is very well mingled; then put it into a pot, 
and lay it lower in the middle than the ſides, and 
paſte ĩt up; two hours will bake it: When it comes 
out of the oven, have clarify'd butter ready; fill 
the pot an inch above the meat while it is hot; 


« 


when *tis cold, paper it up, ſo keep itz which 7 — | 


may do three or four months before tis cut: Th 
fat of pork is much better than the fat of bacon. 5 
22 427 — 0 
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To make a Bisk of Pigeons. 


AKE twelve Pigeons, fill the bellies with 
forc'd- meat, and half roaſt them, or half 
boil them in ſtrong broth ; then have ſlices of French 
bread, toaſted hard and ſtew*d in ſtrong broth, and 
have in readineſs ſome lamb-ſtones,and ſweet-breads, 
and palates, they being firſt boiled tender; then ſtew 
them with your Pigeons in your ſtrong broth ; add 
balls of forc*d-meat firſt ſtew'd or fry*d ; lay your 
Pigeons in a diſh ; lay on them thin ſlices of grill'd 
bacon, and your other ingredients, and pour in your 
ſtrong broth, and garniſh with lemon. You may 
leave out the ſweet-breads, and palates, and lamb- 
ſtones, and put in ſcalded herbs, as for ſoops, and 
turnips half boiled, and cut like dice, and fry*d 
brown, and fo ſerve it like a ſoop, and bur fix Pi- 


geons. 
To do Pigeons in Jelly. 


AKE a knuckle of veal, and a good piece of 
iſing-glaſs, and make a ſtrong Jelly; ſeaſon 
it with mace, white pepper, ſalt, bay-leaves, lemon- 
peel: Then truſs your Pigeons as for boiling, and / 
boil them in the Jelly; when they are cold, put 
them in the diſh you ſerve them in; then add the 
Juice of a lemon to your Jelly, and clarify it with 
the whites of eggs, and run it through a Jelly-bag 
into a pan, and keep it till *tis cold: With a ſpoon 
lay it in heaps, on and between your Pigeons, Gar- 
niſh with fliced lemon and bay - leaves. 


| To make a Pole. 


AKE a pint of rice, boil it in as much water 

as will cover it; when your rice is half boiled 

put in your fowl, with a ſmall onion, a blade or tuo 

of mace, ſome whole pepper, and me ſalt; when 

tis enough, put the fowl in the diſh, and pour che 
rice over it. | 
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To ftew Cucumbers. 


ARE twelve Cucumbers, and ſlice them as for 
eating, and put them to drain, and then lay 
them in a coarſe cloth till they are dry ; flour them, 
and fry them brown in butter ; then put to them 
ſome gravy, a little claret, ſome pepper, cloves and 
mace, and let them ſtew a little; then roll a bit of 
butter in flour, and toſs them up; put them under 
mutton or lamb roaſted. 


To pot Gooſe and Turkey. 
AKE a fat Gooſe, and a fat Turkey ; cut them 
down the rump, and take out all the bones; 
lay them flat, open and ſeaſon them very well with 
white pepper, nutmeg and ſalt, allowing three nut- 
megs, with the like proportion of pepper, and as 


much ſalt as both the ſpices 3 when you have ſeaſon'd 


them all over, let your Turkey be within the Gooſe, 
and keep them in ſeaſon two nights and a day ; then 
roll them up as collar'd beef, very tight, and as 
mort as you can, and bind it very faſt with ſtrong 
tape. Bake it in a long pot, with good ſtore of but- 
ter, till *ris very tender, as you may feel by the end; 
let it lie in the hot liquor an hour, then take it out, 
and let it ſtand till next day; then unbind it, and 
place it in your pot, and melt butter, and pour over 
it, Keep it for uſe, and lice it out thin. 


To make a Fricaſy of Eggs. 

=_—_ your Eggs hard, and take out a good 

many of the yolks whole, then cut the reſt in 
quarters, yolks and whites together. Set on ſome 
gravy, with a little ſhred thyme and parſley in it, 
give it a boil or two; then put in your Eggs, with 
a little grated nutmeg; ſhake it up with a bit of 
butter, till it be as thick as another Fricaſy : Then 


fry artichoke· bottoms in thin ſlices, and ſerve it up. 
Garniſh with Eggs ſhred ſmall, 
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Another Fricaſy of Eggs. 


OIL fix eggs hard, ſlice them in round ſlices, 
B then ſtew ſome morells in white-wine, with an 
eſchalot, two anchovies, a little thyme, and a few 
oyſters or cockles,and ſalt to your taſte ; when they 


have ſtew'd well together, put in your eggs and a 


bit of butter; toſs them together till it is thick, 
and then ſerve it up. 


To fricaſy Artichoke-bottoms for a Side- 
diſh. 

OIL your artichokes tender, take off the leaves 

and choke; when cold ſplit every bottom, 

dredging them with flour, and then dip them in 

beaten eggs, with ſome ſalt and grated nutmeg z 

then roll them up in grated bread, fry them in but- 

ter; make gravy-ſauce thicken'd with butter, and 
pour under them. 


To make Forc d-meat. 


IAK E a piece of a leg of veal, the lean part, 
and ſome lean bacon 3 mince them very fine, 
and add a double quantity of ſuet; put it all in a 
marble mortar, beat it well, ſprinkle it with a little 
water in the beating; ſeaſon it with pepper, ſalt, 
and a little cloves and mace, to your taſte; 
ſpinage very fine if you would have it look green, 
or elſe without; make it up as you uſe it, with an 
egg or two, and roll it in long or round balls. 


To keep Smelts in Jelly. 


AKE Smelts alive, if you can get them; 
chuſe out the firmeſt without ſpawn, ſet them 
a boil 


ing in a gallon of water, a pint of wine-vine- 

gar, two handfuls of ſalt, and a bunch of ſweet- 
herbs, and lemon- peel; let them boil three or four 
walms, and take them up before they break. The 
jelly make thus: take a quart of the liquor, and a 
quart of vinegar, and a quart of white-wine, one 
- Ounce 
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ounce of iſing- glaſs, ſome cloves, mace, ſliced gin- 
r, whole pepper, falt ; boil theſe over a gentle 
Bre till a third part be conſumed, and the iſing- 
glaſs be melted ; then ſer it by till almoſt cold: lay 
your ſmelts in a china plate one by one, then pour 
it on your ſmelts; ſet it in a cool place; it will 
jelly by next day. | 


To fttew a Turkey, 


AKE a fine young turkey, kill'd, pull'd, and 
drawn, fill the ſkin on the breaſt with forc'd- 
meat, and lard it on the ſides with bacon ; put into 
the belly half an eſchalot, and two anchovies, and a 
little thyme ſhred ſmall ; brown it in a pan with a 
little butter; when it is very brown put it in a ſtew- 
pan, with ſtrong gravy, ſome white-wine, or cla- 
ret, two or three anchovies, ſome mace, ſweet» 
herbs, a little pepper, and let it ſtew till ic is tho- 
roughly enough, then thicken the liquor with bat- 
ter and eggs; fry ſome French loaves dipt in cream, 
after the top and the crumb is taken out ; then fill 
them with ſtew'd oyſters, or ſhrimps, or cockles, 
and with them garniſh the diſh, or with flic'd lemon. 
A hen, gooſe, or duck, does well this way. 


To bake a Rump of Beef. 


ONE a rump of beef, beat it very well with 

a rolling-pin, cut off the finew, and lard it with 
large pieces of bacon ; roll your lards in ſeaſoning, 
which is pepper, ſalt, and cloves; lard athwart the 
meat, that it may cut handſomely ; then ſeaſon it 
all over the meat with pepper and ſalt pretty thick, 
then tie it with packthread croſs and croſs, and put 
the top under the bottom, and tie it up tight, and put 
it in an earthen pot; break all the bones, and put in 
the fides and over, to keep it faſt that it cannot ſtir ; 
then put in half a pound of butter, and ſome bay- 
leaves, and whole pepper, an eſchalot or two, and 
ſome ſweet-herbs ; cover the top of the pot with 


coarſe paſte ; put it in the oven, and let it ſtand 


eight 


SD 
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eight hours. Serve it up with its own liquor, and 
ſome dry'd ſippets. | 


To make Veal Cutlets. 


UT your veal-fteaks thin, hack them, and 
C ſeaſon them with pepper and ſalt, and ſweet- 
herbs; waſh them over with egg, and ſtrew over 
them ſome forc'd- meat; put two ſteaks together, 
and lard them with bacon 3; waſh them over with 
melted butter, and wrap them in white papers but- 
ter d; roaſt them on a lark-ſpit, or bake them; 
when they are enough, unpaper them, and ſerve 
them with good gravy and ſliced lemon. 


To dreſs a Calf s-Head. 


CALD the hair off, and take out the bones ; 
then have in readineſs palates boiled tender, 
yolks of hard eggs, oyſters ſcalded, and forc*d-meat ; 
ſtuff all this into your head, and ſew it up clole in 
a cloth; boil it three hours; make a ſtrong gravy 
for ſauce, and garniſh with fry*d bacon. 


To make a Pulpatoon of Pigeons. 


TAKE muſhrooms, palates, oyſters, ſweet- 
breads, and fry them in butter; then put all 
theſe into a ſtrong gravy ; give them a heat over 
the fire, and thicken up with an egg and a bit of 
butter; then half roaſt ſix or eight pigeons, and lay 
chem in a cruſt of forc'd · meat, as follows: Scrape a 
und of veal and two pounds of marrow, and beat 
it together in a ſtone mortar, after it is ſhred very 
fine ; then ſeaſon it with ſalt, pepper, ſpice, and 
put in hard eggs, anchovies, and oyſters z beat all 
together, and make the lid and ſides of your pye 
of it; firſt, lay a thin cruſt into your pattipan, then 
put on your forc'd- meat, then lay an exceeding thin 
cruſt over them, then put in your pigeons and other 
ingredients, with a little butter on the top : bake it 
two hours, | | 
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To pot Muſhrooms. 


AKE of the beſt muſhrooms, and rub them 

| with a woollen cloth ; thoſe that will not rub, 
peel, and take out the gills, and throw them into wa- 
ter as you do them; when they are all done, wipe 
them dry, and put them in a ſauce-pan, with a hand- 
ful of ſalt and a piece of butter, and ſtew them till 
they are enough, ſhaking them often for fear of burn- 


ing ; then drain them from their liquor, and when 


they are cold wipe them dry, and lay them in a pot 
one by one as cloſe as you can, till your pot be full, 
then clarify butter; let it ſtand till it is almoſt cold, 
and pour it into your muſhrooms ; when cold, co- 
ver them cloſe in your pot ; when you uſe them wipe 
them clean from the butter, and ſtew them in gravy 
thicken'd, as when freſh. 
To pot Herrings. 
UT off their heads, and put them in an earthen 
pot, lay them cloſe, and between every layer 
of herrings ſtrew ſome ſalt, not too much; pur in 
cloves and mace and whole pepper, and nutmeg cut 
in bits; fill up the pot with vinegar and water and 
a quarter of a pint of white-wine z cover it with 
brown paper, and tie it down, and bake it with 
brown bread : when cold it is fit to eat. 


To bake Herrings. 


AKE thirty herrings, ſcale them, cut off their 
heads, and pull out their roes, and waſh them 

very clean, and lay them to drain four or five hours, 
and roll them in a dry cloth, ſeaſon them with pep- 
per and ſalt, and lay them in a long veniſon pot at 
full length; when you have laid one row, ſhred a 
large onion very ſmall, and mix with it a little 
cloves, mace and ginger cut ſmall, and ſtrew it all 
over the herrings 3 and then another row of her- 
rings and ſeaſoning; and ſo do till all is in the pot: 
let it ſtand ſeaſon'd an hour before it is put in the 
Oven pg 
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oven; then put in a quart of claret, and tie it over 
with paper, and bake it with houſhold-bread. 


To make a Soop. 
T AKE twelve pounds of beef, a ſcrag of mut- 
beet, 


ton; and knuckle of veal ; it muſt be neck- 
and the ſticking- piece; put your beef in a 
ſauce-pan, and half fry it with a bit of butter, then 
put all in a pot, with nine quarts of water, a good 
handful of falt, a piece of bacon, boil and ſcum it, 


then ſeaſon it; three onions ſtuck with cloves, whole 


pepper, Jamaica-pepper,and a bunch of ſweet-herbs, 


let ĩt boil five or fix hours cloſe covered; then ſtrain 


it out, and put it in your diſh, with ſtew'd herbs 
and toaſted bread. 


To male Muſhroom Liquor and Powder. 


AKE a peck of muſhrooms, waſh and rub 
them clean with a piece of flannel, cutting out 
all the gills, but not peeling off rhe ſkins; put to 


them ſixteen blades of mace, four cloves, fix bay- 


leaves, twice as much beaten pepper as will lie on 
a half-crown, a:handful of ſalt, a dozen onions, a 
piece of butter as big as an egg, and half a pint of 


vinegar ; ſtew them up as faſt as you can, keeping 


them ſtirring till the liquor is out of your muſh- 


rooms; drain them thro? a colander, ſave the li- 


makes about half a pound. 


quor and ſpice, and when cold bottle it up for uſe; 


dry the muſhrooms firſt on a broad pan in the oven, 
afterwards put them on ſieves, till they are dry e- 
nough to pound to powder. This quantity uſually 


Peas Soop. 


, TAKE the broth of a leg of beef, and boil in it 


a piece of bacon and a ſheep's-head, to maſh 


-with a good quantity of peas; ftrain the broth-from 
the huſks, then take half a nutmeg, four cloves, 
and a race of ginger, ſome pepper, a pretty deal of 
mint, ſome ſweet-marJoram and thyme z bruiſe the 
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- ſpice, and powder the herbs, then put them into the 
ſoop; boil leeks in two or three waters till they are 


tender, and the rankneſs out of them; put in what 
other herbs you pleaſe, as ſpinage, lettice, beets, c. 
forget not to boil an onion or two in the broth at 
firſt ; ſome will burn butter in a ſtew-pan, and when 
it is boiling put in a large plate of ſliced onions ; let 
them boil till they are tender, keeping them ſtirring 
all che time, and boil them in the ſoop; others will 
ſcrape a little cheſhire-cheeſe, and ſtrew in the but- 
ter and onions; it ought to be old cheſhire- cheeſe: 
if you put in the onions mention*d laſt, they muſt 
be fry'd in butter brown before they are put into 
the ſoop ; when you put them into the frying-pan 
flour them well, put in ſallery and turnips, if you 
like the taſte, but ſtrain the turnips out: to throw 
an old pigeon in with the meat at firft, gives a high 
taſte, or a piece of lean bacon dry'd. 


Oyſter Soop. 


* KE a quart of ſmall oyſters, put them into 
a colendar to drain; then ſtrain the liquor 
thro* a muſlin rag, and put to it half a pint of wa- 
ter, and a quarter of a pint of white wine; let them 
few, with a few ſprigs of parſley and a little rhyme, 
4 little ſhallot or onion, a little lemon-peel, a few 
cloves, a blade of mace, a little whole pepper; fer 
them ſtew gently a pretty while; take a quarter of 
à pound of butter and put it into a pan, but flour it 
well firſt, then fry it till it has done hiſſing; dry 
the oyſters in a cloth, and flour them; put them in- 
to the butter, and fry them till they are plump; then 
take one anchovy and diſſolve in the liquor; add 
ſome freſh wine, the yolks of two eggs well beaten, 
then put all into the pan together, and give it a 
ſcald; keeping it ſtirring all the time it is on the 
fire: before you put the ſoop into the diſh, lay the 
cruſt of a French loaf, or a toaſt, at the bottom, 


- which muſt ſoak with ſome of the liquor over coals. 


Before you put in the whole, you may add _ 
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broth or ſry'd gravy, if not in Lent. This ſoop 
muſt be thick with butter*d crumbs : you may add 
burnt butter or ſago, but that you muſt boil in ſeve- 


ral waters, the more, the whiter it looks. Vermi- 
celly is good in this, but that muſt boil but little 


time. Craw-fiſh and ſhrimps do well in this ſoop z 


if you have ſhrimps, the fewer oyſters will do. 


To nale Green Peas Soop. 


AKE half a buſhel of the youngelt peas, di- 

vide the great from the {mall ; boil the ſmal- 

leſt in two quarts of water, and the biggeſt in one 
quart z when they are well boil'd, bruiſe the biggeſt, 
and when the thin is drain'd from it, boil the thick 
in as much cold water as will cover it then rub 
away the ſkins, and take a little ſpinage, mint, ſor- 
rel, lettuce and parfley, and a good quanrity of ma- 
rigolds ; waſh, ſhred, and boil theſe in half a pound 
butter, and drain the ſmall peas; fave the water, 
and mingle all together, and a ſpoonful of pepper 
whole; then melt a quarter of a pound of butter, 
and ſhake a little flour into it, and let it boi ; put 
the liquor to the butter, and mingle all well roge- 
— and let them boil up; fo ſerve it with dry'd 


To keep Green Peas till Chriſtmas, 


HELL what quantity-you pleaſe of young 
peas, put thern in the pot whien the water boils, 
let them have four or five walms; then firſt pour 
them into a colander, and then ſpreada cloth an a 
table, and put them on that, and dry them well in 
it; have bottles ready dry*d, and fill them to the 
necks, and pour over them-melted mutton- fat, and 
cork them down very cloſe, that no air come to 
them ſer them in your cellar, and when you uſe 
them, put them into'boiling water, with a {| 
of fine ſugar and a good piece of butter; and when 
ey are enough, drain and butter them. 4 
P 0 


* 


64 The Compleat | Houſewife. 
To make Aſparagus Soop. 


AKE twelve pounds of lean beef, cut in ſlices, 
then put a quarter of a pound of butter in a 
ſtew-pan over the fire, and put your beef in; let it 
boil up quick till it begins to brown, then put in a 
pint of brown ale, and a gallon of water, and cover 
it cloſe, and let it ſtew gently for an hour and half; 
Put in what ſpice you like in the ſtewing, and ſtrain 
out the liquor, and ſcum off all the far ; then pu 
in ſome vermicelly, and ſome fallery waſh*d - = 
cut ſmall, half a hundred of aſparagus cut ſmall, 


and let them boil gently till tender ; juſt as it is go- 
ing up fry a handful of ſpinage in butter, and throw 
in a French roll. | 


Aſparagus Svoß, or Green Peas, 


A KE ſome ſtrong broth of beef, mutton, or 

both, boil in it a large brown toaſt, a little 
flour ſifted from oatmeal, and three or four handfuls 
of aſparagus cut ſmall, ſo far as they are green (or 
green peaſe) ſome ſpinage, white beets, and what 
herbs you like, a little ſallery, and a few ſprigs of 
parſley ; toaſt little white toaſts, butter them, and 
pour your ſoop upon them; the brown bread ought 
to be ſtrain*d off before your aſparagus goes in: 
ſeaſon it with ſalt to your taſte, 


AKE ſome liquor that has had a leg of mut- 
ton boil'd in it, in which you may ſtew a 
knuckle of veal, an onion, and a bay-leaf; ſtrain it 
off, and put it again into your ſtew-pan, with a hand- 
ful of ſhred ſallery, and a quantity of oyſters; 
let them boil till they will break, then put in ſuch a 
quantity of butter d crumbs as will make it thick ; 
you may _ in this ſome ey z grate 4 half 
a nutmeg, lalt it to your 5 1 me fallery you 
pleaſe, tuen: +: 8 | 2 
5 4 


and palates boiled tender and cut; put all theſe in, 
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To make Scorch Collops. : 5 


UT thin ſlices off a fillet of veal, and hack 
them; then take the yolks of four eggs; beat 
a little melted butter, a little ſalt, and ſome nut- 
meg, or lemon-peel grated in it; then dip in each 
Collop, and lay them in a pewter-diſh, and flour 
them, and let them lie till you want them. Put a 
bit of butter in the frying-pan, and your Collops, 
and fry them quick, ſhaking them all the while to 
keep the butter from oiling z then pour it into a 
ſtew-pan cover'd cloſe, and keep it warm; then put 
to them ſome good gravy, ſome muſhrooms, or 
what elſe you like, a bit of butter, and toſs it up 
thick, and ſqueeze an orange over it. 


A brown Fricaſy. 


AKE lamb or rabbet cut in ſmall pieces; grate 

on it a little nutmeg, or lemon- peel; fry it 

quick and brown with butter, then have ſome ſtrong 
broth, in which put your morels and muſhrooms, a 
few cock's- combs boil'd tender, and artichoke-bot- 
toms; a little walnut-liquor, and a bay-leaf; then 
roll a bit of butter in flour, ſhake it well, and ſerve 
it up. You may ſqueeze an orange or lemon over it. 


To make Hams of Pork like Weſtphalia. 


O two large Hams, or three ſmall ones, take 

three pounds of common ſalt, and two pounds 
and half of brown coarſe ſugar ; mix both together, 
and rub it well into the Hams, and let them lie ſe- 
ven days, turning them every day, and rub the ſalt 
in them, when you turn them; then take four oun- 
ces of ſalt · petre beat ſmall, and mix with two hand- 
fuls of common falt, and rub that well in your 
Hams, and let them lie a fortnight longer: Then 
hang them up high in a chimney to ſmoke. 


F To 
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To make a Pickle for Tongues. 


AKE your Pickle with bay-ſalt, ſome falt- 

petre, and coarſe ſugar, and ſpring- water; 

make it ſtrong, boil and ſcum it, and when *ris cold 

ut in your Tongues; turn them often ; ler them 
ie three weeks, then dry them. 


To make Sauſages. 


AKE three pounds of fat, and three pounds of 
lean pork ; cut the lean into thin ſlices, and 
ſcrape every ſlice, and throw away the ſkin ; have 
the fat cut as ſmall as can be; mix fat and lean to- 
gether, ſhred and mix them well; two ounces and 
a half of ſalt, half an ounce of pepper, thirty cloves, 
and three or four large blades of mace, ſix ſpoonfuls 
of ſage, two ſpoonfuls of roſemary cut exceeding 
fine, with three nutmegs grated; beat ſix eggs, and 
work them well together with a pint of water that 
has been boil'd, and is perfectly cold: If you put in 
no herbs, flice a penny white loaf in cream, and 
ſteep it all night, and work it in well with your 
Sauſage-meat, with as much cream as will infuſe the 
bread. If you put in raw water, the Sauſages are 
ſaid not to keep ſo well as when it is boil'd. 


Very fine Sauſages. 

AKE a leg of pork, or veal ; pick it clean from 

{ſkin or fat, and to every pound of lean meat 

put two pounds of beef-ſuet, pick'd from the ſkins ; 
ſhred the meat and ſuet ſeverally very fine; then 
mix them well together, and add a large handful of 
green ſage ſhred very ſmall, ſeaſon it with grated 
nutmeg, ſalt and pepper; mix it well, and preſs it 
down hard in an earthen pot, and keep it for uſe. 
When you uſe them, roll them up with as much egg 
a$ will make them roll ſmooth, but uſe no flour : 
In rolling them up, make them the length of your 
finger, and as thick as two fingers: Fry them in 
clarified ſuet, which muſt be boiling hot before you 
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put them in. Keep them rolling about in the pan 
when they are fried through, they are enough. 


Toftew Pigeons with Aſparagus. 


RAW your Pigeons, and wrap up a little ſhred 
parſley, with a very few blades of thyme, 
ſome ſalt and pepper in a piece of butter; put ſome 
in the belly, and ſome in the neck, and tie up the 
vent and the neck, and half roaſt them; then have 
ſome ſtrong broth and gravy, put them rogether in 
a ſtew- pan; ſtew the Pigeons till they are full 
enough; then have tops of Aſparagus boil'd tender, 
and put them in, and let them have a walm or two 
in the gravy, and diſh it up. 


A Pickle for either Tongues or Hams. 


AKE what quantity of water you pleaſe, and 
with bay · ſalt and common ſalt make it ſtrong 
enough to bear an egg; then to every gallon of this 
pickle add half a pound of petre-ſalt, a pound of 
coarſe ſugar, and two or three ounces of ſalt-petre 
beat fine; boil it and ſcum it, and when *tis tho- 
rough cold put in your Hams or Tongues; turn 
them often; the Hams may lie in the pickle about 
a month, the Tongues three weeks ; then hang them 
up to dry, 
To flew Pigeons. 
E ASON eight Pigeons with pepper and falt 
only, take a middling cabbage cut a- croſs the 
middle, and lay the bottom with the thick pieces in 
the ſtew-pan ; then lay on your Pigeons, and cover 
em with the top of your cabbage ; then pour in a 


int of red wine, and a pint of water; fo let it ſtew 
owly an hour or more, then ſerve it. 


Another. 

TUFF your Pigeons with ſweet-herbs chopp'd 
8 ſmall, ſome bacon minced ſmall, grated bread, 
ſpice, butter, and _ of egg; ſew them up — 
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and bottom, and ſtew them in ſtrong broth, with 
half a pint of white-wine to ſix Pigeons, and as 
much broth as will cover them well, with nutmeg, 
whole pepper, mace, falt, a little bundle of ſweet- 
herbs, and a bit of lemon-peel, and an onion ; when 
they are almoſt done, put in ſome artichoke-bottoms 
ready boiled, and fried in brown butter, or aſpara- 
gus-tops ready boiled ; thicken up the liquor with 
the ſtuffing out of the Pigeons, and a bit of butter 
roll'd in flour: Take out the lemon-peel, bunch of 
herbs, and onion. Garniſh the diſh with ſliced le- 
mon, and very thin bits of bacon toaſted before the 
fire. 


To pickle Hams or Ribs of Beef. 
AKE fix gallons of your bloody Beef-brine, 


or from Pork, and put to it two pounds of 


brown ſugar, and a pound of ſalt- petre; boil *em 
together, and ſcum it well, and when 'tis cold put 
it into the thing you deſign to pickle in, and put in 


. your Hams ; large ones muſt lie in the pickle three 


weeks, {mall ones but a fortnight, ſometimes turn- 
ing them; the pickle muſt be ſtrong enough to bear 
an egg. This way is only for great families, that 
kill or uſe a great deal of Beef. 


To ftew Green Peas. 


* . five pints of young Green Peas, put them 
into a diſh with a little ſpring-water ;Aavoury, 
ſome ſweet · marjoram and thyme, and an onion; a 
few cloves, and a little whole pepper ; melt half a 
pound of ſweet butter, with a piece of fat dried ba- 
con the bigneſs of an egg, in a ſtew-pan, and let it 
boil till it is brown; — the white part of three 


hard lettuces cut very ſmall, and put them into the 


butter; ſet it again on the fire for half a minute, 
ſtirring the lettuces four or five times; then put in 
the Peas, and after you have given them five or ſix 
toſſes, put in as much ſtrong broth as will ſtew them 


then add half a pint of cream, and let them boil till 
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the liquor is almoſt waſted ; bruiſe them a little with 
a ſpoon, and put a quarter of a pint of more cream 
to them; toſs them five or ſix times, and diſh them. 

Any good gravy may be added. | 


To make Green Peas Soop. 


AKE ſtrong broth of a leg of beef, a knuckle 

or ſcrag-end of veal, and ſcrag of mutton ; 

clear it off; then chop ſome cabbage-lettuce, ſpi- 
nage, and a little ſorrel, and put half a pound of 
butter in a flat ſauce-pan ; Dredge in ſome flour, put 
it over the fire until *tis brown; then put in your 
herbs, and toſs them up a little over the fire ; then 
put in a pint and Half of Green Peas half boiled be- 
fore, and then put in your ſtrong broth, and let it 
Juſt ſimmer over the fire half an hour; then cut 
ſome French bread very thin; dry it well before the 
Hre, and put that in, and let it ſtew half an hour 
longer; ſeaſon your broth with pepper, ſalt, and a 
few cloves and mace. Garniſh the diſh with ſpi- 
nage ſcalded green, and ſome very thin bits of ba- 
con toaſted before the fire. | 


Strong Broth. 


AKE twelve quarts of water, two knuckles 
veal, a leg, or two ſhins of beef, two pair o 
calt's feet, a chicken, a rabbet, two onions, cloves, 
mace, pepper, ſalt, a bunch of ſweet- herbs; cover 
it cloſe, and let it boil till ſix quarts are conſum'd: 
Strain it out, and keep it for uſe. MID 


To make Craw-fiſh S ẽꝛ. 
TAKE a gallon of water, and ſet it a boiling z 
put in it a bunch of ſweet-herbs, three or four 


| blades of mace, an onion ſtuck with cloves, Peppers 


and ſalt; then have about two hundred of Craw- 
fiſh, ſave out about twenty; then pick the reſt from 
their ſhells; ſave the tails whole, the bodies and 
ſhells beat in a mortar, with a pint of peas green or 
dry, that have been boiled tender; put your boiling 
| F'3 water 
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water tO it, and ſtrain it boiling hot through a cloth, 


till you have got all the goodneſs out, and ſome 


good gravy; then ſlice French bread very thin, and 
ſet it to dry very hard: Set your Soop over a ſtew 
in a diſh, and the French bread in it; cover it, and 
let it ſtew till *tis ſerved up; then brown a piece of 
butter in a broad ſauce-pan, and put into it your 
tails, a ladleful of broth, and an onion: Cover that, 
and ſet it over a ſtew, and when you are ready to 
uſe it, take out the onion, and put all together in 
the diſh you ſerve it in, with a whole French roll 
toaſted and put in the middle of the diſh, and the 
twenty Craw-fiſh you ſaved out, fried, and laid 
round the diſh to garniſh it. 

If you have a carp, ſcale and flea it, and take the 
fiſh from the bones, and mince the fiſh ſmall, with 
a very little bit of eſchalot, an anchovy, ſome par- 
fley and thyme, ſome ſpice, ſalt, a little grated 
bread, and the yolks of two eggs; make it up, and 
ſew it in the ſkin of the carp ; then boil it, but not 
Jong, and pur it in the middle of your Soop, inſtead 
of your French roll. 


To ſtew a Neck of Veal. 


PP: T your Neck of Veal in ſteaks; beat them 
| flat, and ſeaſon them with ſalt, grated nutmeg, 


thyme, and lemon-peel, ſhred very fine; and when 


you put it into your pan, put to it ſome thick 
cream,. according to the quantity you do, and let it 


ſtew ſoftly till enough; then put into your pan two 


or three anchovies, a little gravy, or ſtrong broth, a 
bit of butter, and ſome flour duſted in, and toſs it 
up till *cis thick, then diſh it. Garniſh with lemon. 
a 8 To fiew Carp. 

8 CAL E and gut your carp, and waſh the blood 
LJ out of their bellies with vinegar; then flour 
them well, and fry them in butter till they are tho- 
rough hot, then put them into your ſtew-pan, with 
a pint of claret, two anchovies, an onion fuck with 
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three or four cloves, two or three blades of mace, a 
bunch of ſweet-herbs, and a pound of freſh butter 
put them over a ſoft fire, three quarters of an hour 
will do them; then take you fiſh up, and put them 
in the diſh you ſerve them in; and if your ſauce is 
not thick enough, boil it a little longer; then ſtrain 
it over your Carp. This is a very good way to ſtew 
eels, only cut them in pieces, and not fry them. 


Garniſh with horſe-radiſh and lemon. 


To pot Eels. 


PF ASE your Eels and gut them, waſh them, and 

ky dry them, flit them down the back, and take 
out the bones; cut them in pieces to fit your pot; 
then rub every piece on both ſides with pepper, ſalt, 
and grated nutmeg ; then lay them cloſe in the pot 
till *tis full; cover the pot with coarſe paſte, and 
bake them. A pot that holds eight pound weight 
muſt have two hours baking ; when they come out 
of the oven open the pot, and pour out all the li- 
quor, then cover them with clarified butter. 


Mackrel to Caveack. 


UT your Mackrel in pieces, ſeaſon them as for 
potting, and rub it in well; fry them in oil or 
clarified butter, then lay them on ſtraw by the fire 
to drain; when cold put them in vinegar, and cover 
them with oil, dry them before you ſeaſon them: 
They will keep, and are extremely good. 


To pickle Mackrel. 


CULIT your Mackrel in halves, take out the roes, 

gut and clean them, and ftrew ſalt over them, 
and lay one'on another, the back of one to the in- 
ſide of the other, ſo let them lie two or three hours, 
then wipe every piece clean from the ſalt, and ſtrew 
them over with pepper beaten, and grated nutmeg, 


ſo let them lie two or three hours longer; then fry 


them well, take them out of the pan, and Jay them 
on coarſe cloths to drain; when cold put them in a 
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n, and cover them over with a pickle of vinegar 
Doiled with ſpice, when *tis cold. 


To haſh a Calf 's-Head. 


TD OIL the Head almoſt enough, then cut it in 
B half, the faireſt half ſcotch and ſtrew it over 
with grated bread, and a little ſhred parſley ; ſet it 
before the fire to broil, and baſte it with butter. 
Cut the other half and the tongue in thin ſlices as 
big as a crown-piece: Have ſome ſtrong gravy 
ready, and put it in a ſtew-pan with your Haſh, an 
anchovy waſhed, boned, the head and tail off; a bit 
of onion, two or three cloves, and two blades of 
mace, juſt bruiſed and put into a rag; then ſtrew 
in a little flour, and ſet it to ſtew: When ' tis enough, 
have in readineſs the yolks of four eggs well beaten, 
with two or three ſpoonfuls of white-wine, and ſome 
grated nutmeg, and ſtir it in your Hah till *ris thick 
enough; then lay your broiled Head in the middle, 
and your Haſh round. Garniſh with lemon and lit- 
tle ſlices of bacon; always have forc*d-meat-balls. 
You may add ſweet-breads and lamb-ſtones, Sc. 


To jug a Hare. 


P1UT a Hare in pieces, but do not waſh it; ſea · 
| ſon it with half an onion ſhred very fine, a 
ſprig of thyme, and a little parſley all ſhred, and 
beaten pepper and ſalt, as much as will lie on a ſhil- 
ling, half a nutmeg, and a little lemon- peel; ſtrew 
all theſe over your Hare, and flice half a pound of 
fat bacon into thin ſlices ; then put your Hare into 
a Jug, a layer of Hare, and the flices of bacon on 
it; ſo do till all is in the Jug; ſtop the Jug cloſe 


that not any ſteam can go out; then put it in a pot 


of cold water, lay a tile on the top, and let it boil 
three hours; take the Jug out of the kettle, and pus 
half a pound of butter in it, and ſhake it together 


till the butter is melted; then pour it in your diſh; 


Garniſh with lemon. 


, 
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To jug Pigeons. 


ULL, crop, and draw your pigeons, but not 
waſh them; ſave the livers, and put them in 
ſcalding water, and ſet them on the fire for a minute 
or two ; then take them out, and bruiſe them ſmall 
with the back of a ſpoon 3 mix with them a little 
pepper, ſalt, and grated nutmeg, lemon-peel ſhred 
very fine, and chopt parſley, two yolks of eggs 
very hard, and bruiſed as you did the liver, and ſuet 
ſhav'd exceeding fine, and ſome grated bread ; work 
theſe together with raw eggs, and roll it in butter, 
and put a bit into the crop and belly of your pigeon, 
and ſew up the neck and vent; then dip your pi- 
geons in water, and ſeaſon them with pepper and 
falt, as for a pye; then put them in your jug, with 
a piece of ſallery; ſtop them up cloſe, and ſet them 
in a kettle of cold water, with a tile on the top, and 
let it boil three hours; then take them out of the 
Jug, and put them in your diſh; take out the ſal- 
lery, and- put in a piece of butter rolPd in flour 
ſhake it till it is thick, and pour it on your pigeons z 
garniſh with lemon. 


To make Pockets. 


UT three ſlices out of a leg of veal, the length 

of a finger, the breadth of three fingers, the 
thickneſs'of a thumb, with a ſharp penknife ; give 
it a ſlit thro? the middle, leaving the bottom and 
each ſide whole, the thickneſs of a ſtraw ; then lard 
the top with ſmall fine lards of bacon ; then make a 
forc*d-meat of marrow, ſweet-breadsand lamb-ſtones 
Juſt boiled, and make it up after it is ſeaſoned and 
beaten together with the yolks of two eggs, and put 
it into your pockets, as if you were filling a pin- 
cuſhion 3 then few up the top with fine thread, flour 
them, and put melted butter on them, and bake 
them; roaſt three ſweet-breads to put between, and 
ſerve them with gravy-ſauce, | 2 
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To make Runnet. 


AKE a calf's bag, ſkewer it up, and let it lie 

a night in cold water, then turn out the curd 

into freſh water, waſh and pick it very clean, and 
ſcour the bag inſide and outſide; then put a handful 
of falt to the curd, and put it into a bag, and ſkewer 
it up, and let it lie in a clean pot a year; then pur 
half a pint of ſack into the bag, and as much into 
the pot, and prick the bag ; then bruiſe one nutmeg, 
four cloves, a little mace, and tie them up in a bit 
of thin cloth, and put it into the pot, and now and 


then ſqueeze the ſpice-cloth ; in a few days you may 


uſe it; put a ſpoonful, or at moſt a ſpoonful and 
half, to twenty quarts of milk. EY 


To make a Summer Cream-Cheeſe. 


AKE three pints of milk juſt from. che cow, 

and five pints of good ſweet cream, which you 
mult boil free from ſmoke, then put it to your milk, 
cool it till it is but blood-warm, and then put in a 
ſpoonful of runnet; when it is well come, take a 
large ſtrainer, lay it in a great cheeſe-fat, then put 
the curd in gently upon the ſtrainer, and when all 
the curd is in, lay on the cheeſe-board, and a weight 
of two pound; let it fo drain three hours, till the 
whey be well drained from it; then lay a cheeſe- 
cloth in your leſſer cheeſe-fat, and put in the curd, 
laying the cloth ſmooth over it as before, and the 
board on the top of that, and a four-pound weight 
on it; turn it every two hours into | cloths - 


fore night, and be careful not to break it next morn- 


ing; ſalt it, and keep it in the fat till the next day; 
then put it into a wet cloth, which you muſt ſhift 
every day till it is ripe, XU Sh fe 
To make a New-market Cheeſe to cut at 

tuo Tears old. 
A NY morning in September take twenty quarts 


of new milk warm from the cow, and colour 
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it with marigolds; when this is done, and the milk 
not cold, get ready a quart of cream and a quart of 
fair water, which muſt be kept ſtirring over the fire 
till it is ſcalding hot, then ſtir it well into the milk 
and runnet,as you do other cheeſe ; when it is come, 
lay cheeſe-cloths over it, and ſettle it with your 
hands; the more hands the better; as the whey ri- 
ſes, take it away, and when it is clean gone, put 
the curd into your fat, breaking it as little as you 
can; then pur it in the preſs, and preſs it gently an 
hour; take it out again, and cut it in thin ſlices, 
and lay them ſingly on a cloth, and wipe them dry 
then put it in a tub, and break it with your hands as 
ſmall as you can, and mix with it a good handful of 
ſalt, and a quart of cold cream; put in the fat, and 
lay a pound weight on it till next day; then preſs 
and order it as others. 


Do male a Runnet-Bag. 


ET the calf ſuck as much as he will juſt before 
he is kilPd, then take the bag out of the calf, 
and let it lie twelve hours, cover'd over in ſtinging 
nettles till it is very red; then take out your curd, 
and waſh your bag clean, and ſalt it within-ſide and 
without, and let it lie ſprinkled with falt twenty- 
four hours, and waſh your curd in warm new milk, 
and pick it, and put away all that is yellow and hol- 
low, and keep what is white and cloſe, and waſh it 
well, and ſprinkle it with ſalt, and when the bag 
has lain twenty-four hours, put it into the bag again, 
and put to it three ſpoonfuls of the ſtroakings of a 
cow, beat up with the yolk of an egg or two, twelve 
cloves, and two blades of mace, and put a ſkewer 
thro? it, and hang it in a pot; then make the run- 
net-water thus: | 
Take half a pint of fair water, a little falt, and 
fix tops of the reddiſh of black-thorn, and as many 
ſprigs of burner, and two of ſweet-marjoram z boil 
theſe in the water, and ſtrain it out, and when it is 
cold put one half in the bag, and let the bag = 
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the other half, and take it out as you uſe it; and 
when you want, make more runnet, which you 
may do ſix or ſeven times; three ſpoonfuls of this 
runnet will make a large cheſhire or chedder-cheeſe, 
and half as much to a common cheeſe. h 


To make a Chedder-Cheeſe. 


T1AKE the new milk of twelve cows in the 


morning, and the evening cream of twelve 
cows, and put to it three ſpoonfuls of runnet; and 
when it is come, break it, and whey it; and when it 
is well whey'd, break it again, and work into the 
curd three pounds of freſh butter, and put it in your 
preſs, and turn it in the preſs very often for an hour 
or more, and change the cloths, and waſh them e- 
very time you change them; you may put wet cloths 
at firſt ro them, but towards the laſt put two or three 
fine dry cloths to them; let it lie thirty or forty 
hours in the preſs, according to the thickneſs of the 
cheeſe ; then take it out, waſh it in whey, and lay 
it ina dry cloth till it is dry; then lay it on your 
ſhelf, and turn it often. 


French Butter. 


AKE the yolks of four hard eggs, and half a 
pound of loaf-· ſugar beat and ſifted, half a 
pound of ſweet butter, bray them in a marble mor- 
tar, or ſome other convenient thing, with a ſpoon- 
ful or two of orange - flower · water; when it is well 
mix*d, force it thro? the corner of a coarſe cloth, in 
little heaps on a china plate, ar thro? the top of a 
drudging - box. | D* 
To make Butter. 


XS ſoon as you have milked, ſtrain your milk 
into a pot, and ſtir it often for half an hour, 


then put it in your pans or trays; when it is cream'd, 
ſkim it exceeding clean from the milk, and put 
your cream into an earthen pot; and if you do not 
chura immediately for butter, ſhift your cream 
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once in twelve hours into another clean ſcalded por, 
and if you find any milk at the bottom of the por, 
put it away; and when you have churned, waſh 
your butter in three or four waters, and then ſalt it 
as you would have it, and beat it well, but not waſh 
it after it is ſalted ; let it ſtand in a wedge, if it be 
to pot, till the next morning, and beat it again, 
and make your layers the thickneſs of three fingers, 
and then ſtrew a little ſalt on it, and ſo do till your 


pot is full. 
The Rueen's Cheeſe. 


AKE ſix quarts of the beſt ſtroakings, and let 
them ſtand till they are cold, then ſet two 
quarts of cream on the fire till it is ready to boil, 
then take it off, and boil a quart of fair water, and 
take the yolks of two eggs, and one ſpoonful of ſu- 
gar, and two ſpoonfuls of runnet, mingle all theſe 
together, and ſtir it till it is but blood- warm; when 
the cheeſe is come, uſe it as other cheeſe; ſet it at 
night, and the third day lay the leaves of nettles 
under and over it; it muſt be turn'd and wip*d,and 
the nettles ſhifted every day, and in three weeks it 
will be fit to eat This cheeſe is made between 
Michaelmas and Aballantide. 


To make a thick Cream Cheoſe. 


AKE the morning's milk from the cow, and 
the cream of the night's milk and runner, 
pretty cool together, and when it is come, make it 


pretty much in the cheeſe-fat, and put in a little ſalt, 


and make the cheeſe thick in a deep mould, or a 
melon- mould, if you have one; keep it a year and 
half, or two years before you cut it; it mult be 
well ſalted on the outſide. 


To make a Slip-Coat Cheeſe. 


AKE new milk and runnet, quite cold, and 
when it is come, break it as little as you can 


in putting it into the cheeſe · fat, and let it ſtand and 


whey 
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whey itſelf for ſome time; then cover it, and ſet 
about two pound weight on it, and when it will hold 
together, turn it out of that cheeſe-fat, and keep 
it turning upon clean cheseſe- fats for two or three 
days, till it has done wetting, and then lay it on 
ſnarp- pointed dock - leaves till it is ripe; ſhift the 


leaves often. | 
A Cream Cheeſe. 


AKE fix quarts of new milk warm from the 

cow,and put to it three quarts of good cream, 
then runnet it, and when 1t comes, put a cloth in the 
cheeſe-mould, and with your flitting-diſh take it 
out in thin ſlices, and lay it on your mould by de- 
grees till it is all in; then let it ſtand with a cheeſe- 
board upon it till it is enough to turn, which will be 
at night; then ſalt it on both fades a little, and let ir 
ſtand with a two pound weight on it all night; then 


take it out, and put it into a dry cloth; and ſo do 


till it is dry; ripen it with laying it on nettles ; ſhift 
the nettles every day. 


8. 


— 


Ti pickle Muſhrooms. 


ATHER your muſhrooms in the morn- 
ing, as ſoon as poſſible after they are out 


of the ground; for one of them that are round and 


unopened, is worth five that are open; if you do 
gather any that are 2 let them be ſuch as are 
reddiſh in the gills, for thoſe that have white gills 


are not good: having gathered them, peel them 
into water; when they are all done, take them out 
and put them into a ſauce- pan; then put to them 
a good quantity of ſalt, whole pepper, cloves , 

mace, 
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mace, and nutmeg quartered ; let them boil in their 
own 1iquor a quarter of an hour with a quick fire; 
then take them off the fire, and paſs them thro? a 
colander, and let them ſtand rill they are cold ; then 
put all the ſpice that was uſed in the boiling them, 
to one half white-wine, and the other half white- 
wine · vinegar, ſome ſalt, and a few bay-leaves; then 
give them a boil or two; there muſt be liquor 
enough to cover them; and when they are cold, 
Put a ſpoonful or two of oil on the top, to keep 
them: you muſt change the liquor once a month. 


To make Melon Mangoes. 


AKE ſmall melons, not quite ripe, cut a flip 
down the ſide, and take out the infide very 
clean; beat muſtard-ſeeds, and fhred garlick, and 
mix with the ſeeds, and put in your mangoes; put 
the pieces you cut out into their places again, and 
tie them up, and put them into your pot, and boit 
ſome vinegar (as much as you think will cover them) 
with whole pepper, and ſome ſalt, and Jamaica 
pepper, and pour in ſcalding hot over your man- 
goes, and cover them cloſe to keep in the ſteam ; 
and ſo do every day for nine times together, and 
when they are cold cover them with leather. 


To pickle Walnuts. 


AKE walnuts about midſummer, when a pin 
& & will paſs thro* them, and put them in a deep 
pot, and cover them over with ordinary vinegar z 
change them into freſh 'vinegar once in fourteen 
days, till ſix weeks be paſt ; then take two gallons 
of the beſt vinegar, and put into it coriander- ſeeds, 
carraway-ſeeds, dill-ſeeds, of each an ounce groſly 
bruiſed, ginger ſliced three ounces, whole mace one 
ounce, nutmeg bruiſed two ounces, pepper bruiſed 
two ounces; give all a boil or two over the fire, 
and have your nuts ready 1n a pot, and pour the 


liquor boiling hot over them; ſo do for nine times. 


To 
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To pickle Cucumbers in Slices. 
8 LICE your cucumbers pretty thick, and to a 


dozen of cucumbers ſlice in two or three good 
onions, and ſtre on them a large handful of ſalt, 
and let them lie in their liquor twenty - four hours; 
then drain them, and put them between two coarſe 
cloths; then boil the beſt white - wine · vinegar, with 
ſome cloves, mace, and Jamaica - pepper in it, and 
pour it ſcalding hot over them, as much as will co- 


ver them all over; when they are cold, cover them 


up with leather, and keep them for uſe. 


To pickle Sprats for Anchovies. 


AKE an anchovy-barrel, or a deep glazed 

pot, put a few bay-leaves at the bottom, a 

layer of bay-ſalt, and ſome petre-ſalt mixed toge- 

ther, then a layer of ſprats crouded cloſe, then bay- 

leaves, and the ſame ſalt and ſprats, and fo till your 

barrel or pot be full ; then put in the head of your 

barrel cloſe, and once a week turn the other end up- 

wards; in three months they will be fit to eat as an- 
chovies raw, but they will not diſſolve. 


To pickle Sparrows or Squab-Pigeons. 


AKE your ſparrows, pigeons, or larks, and 

draw them, and cut off their legs; then make 
a pickle of water, a quarter of a pint of white - wine, 
a bunch of ſweet-herbs, ſalt, pepper, cloves and 
mace; when it boils put in your ſparrows, and 
when they are enough take them up, and when they 
are cold put them in the pot you keep them in; 
then make a ſtrong pickle of rheniſn · wine and white- 


wine - vinegar; put in an onion, a ſprig of thyme 


and ſavoury, ſome lemon- peel, ſome cloves, mace, 
and whole pepper ; ſeaſon it pretty high with ſalt ; 
boil all theſe together very well ; then ſet it by till 
it is cold, and put it to your ſparrows z once in a 
month new boil the pickle, and when the bones are 


diſſolved they are fit to eat; put them in china ſau- 


cers and mix with your pickles. To 
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To pickle Maſturtium Buds. 
5b ous your little knobs quickly after your 


bloſſoms are off; put them in cold water and 


ſalt for three days, ſhifting them once a day ; then 
make a pickle (but do not boil it at all) of ſome white- 
wine, ſome white-wine vinegar, eſchalot, horſe-ra- 
diſh, pepper, ſalt, cloves and mace whole, and nut- 
meg quartered ; then put in your ſeeds and ſtop them 
cloſe; they are to be eaten as capers. 


To keep Quinces in Pickle. 


* U five or fix Quinces all to pieces, and put 
them in an earthen pot or pan, with a gallon 
of water, and two pounds of honey; mix all theſe 
together well, and then put them in a kettle to boil 
leifurely half an hour, and then ſtrain your liquor 
into that earthen pot; and when *tis cold, wipe your 
Quinces clean, and put them into it: They muſt 
be covered very cloſe, and they will keep all the 
year. J 


To pickle Aſparagus. | 
(G ATHER your Aſparagus, and lay them in 
an earthen potz make a brine of water and 
ſalt ſtrong enough to bear an egg, and pour it hot on 
them, keep it cloſe covered: when you uſe them 
hot, lay them in cold water for two hours, then boil 
and butter them for the table; and if you uſe them 
as a pickle, boil them and lay them in vinegar. 
To pickle Aſhen-keys. 
| AKE Aſhen-keys as young as you can get 
them, and put them in a pot with ſalt and 
water; then take green whey, when tis hot, and 
ur over them; let them ſtand till they are cold 
fore you cover them, ſo let them ſtand; when 
you uſe them, | boil them in fair water; when they 
are tender take them out, and pur them in ſalt and 


Water. * 
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To pickle Samphire. 

ICK your Samphire from dead or withered 

branches; lay it in a bell- metal or braſs pot; 
then put in a pint of water and a pint of vinegar; 
ſo do till your pickle is an inch above your Samphire; 
have a lid fit for the pot, and paſte it cloſe down, 
that no ſteam may go out; keep it boiling an hour, 
take it off, and cover it with old ſacks, or any old 
Cloths, under, over, and all about the pot: when 
tis cold, put it up in tubs or pots; the beſt by itſelf; 
the great ſtalks lay upmoſt in boiling; it will keep 
= __ and better. The vinegar you uſe muſt be 


To mango Cucumbers. 


UT a little flip out of the ſide of the Cucum- 

ber, and rake out the ſeeds, bur as little of the 

mcat as you can; then put in the inſide muſtard- 

ſeed bruiſed, a clove of garlick, ſome ſlices of gin- 

ger, and ſome bits of horſe-radiſh; tie the piece in 

again, and make a pickle of vinegar, ſalt, whole 

pepper, cloves, mace, and boil it, and pour it on 

the Mangoes; and ſo do for nine days together; 
when cold, cover them with Leather. q 


Another Way to pickle Walnuts. 


TAKE Walnuts about Midſummer, when a pin 
will paſs through them; and put them in a 
deep: pot, and cover them over with ordinary vine- 
gar; change them into freſh vinegar once in four- 
teen days, ſo do four times; then take fix quarts of 
the beſt vinegar, and put into it an ounce of Dill - 
ſeeds groſly - bruiſed ; ginger ſliced three ounces, 
mace whole one ounce, nutmegs quartered two 
ounces, whole pepper two ounces ; give all a boil 
or two over the fire; then put your nuts into a 
crock, and pour your pickle boiling hot over them; 
cover them up cloſe till *ris cold to keep in the 
ſteamy then have gallipots ready, and place your 
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nuts in them till your pots are full; put in the mid- 
dle of each pot a large clove of garlick ſtuck full of 
cloves; and ſtrew over the tops of the pots muſtard- 
ſeed finely beaten, a ſpoonful, or more or leſs, ac- 
cording to the bigneſs of your pot; then put the 
ſpice on, and lay vine-leaves, and pour on the li- 
quor, and lay a ſlate on the top to keep them under 
the liquor. Be careful not to touch chem with your 
fingers, leſt they turn black; but take them out 
with a wooden ſpoon; put a handiul of falt in with 
the ſpice. When you firſt boil the pickle, you muſt 
likewiſe remember to keep them under the pickle 
they are firſt ſteeped in, or they will loſe their co- 
Jour. Tie down the pots with leather. A ſpoon- 
ful of this liquor will reliſh ſauce for fiſh, fowl, or 
fricaſy. 


To pickle Lob ſters. 


OIL your Lobſters in ſalt and water, till they 
will eaſily flip out of the ſhell; take the tails 
out whole, and juſt crack the claws, and take out as 
whole as poſſible; then make the pickle halt white- 
wine and half water; put in whole cloves, whole 
pepper, whole mace, two or three bay-leaves ; then 
ut in the Lobſters, and let them have a boil or two 
in the pickle; then take them out, and ſet them by 
to be cold, boil the pickle longer, and when both 
are cold put them together, and keep them for uſe, 
Tie the pot down cloſe; eat them with oil, and vi- 
negar, and lemon. 


Tench to pickle. 


HEN your Tench are cleangd, have a 
pickle ready boil'd, half white-wine and half 
vinegar, a few blades of mace, ſome ſlic'd ginger, 
whole pepper, and a bay-leaf, with a piece of le- 
mon- peel and ſome falt; ſo boil your Tench in it, 
and when it is enough, lay them out to cool, and 
when the liquor is cold, put them in; it will keep 
but few days. | | 
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An excellent way to pickle Muſhrooms. 


UT your Muſhrooms into water, and waſh 

*em clean with a ſpunge, throw them into wa- 
ter as you do them; then put in water and a little 
ſalt, and when it boils put in your Muſhrooms; 
when they boil up ſcum them clean, and put them 
into cold water, and a little falt: Let them ſtand 
twenty-four hours, and put them into white- wine 
vinegar, and let them ſtand a week ; then take your 
pickle from them, and boil it very well with pep- 
per, cloves, mace, and a little all-ſpice; when 
your pickle is cold, put it to your Muſhrooms in 
the glaſs or pot you keep them in; keep them cloſe, 
tied down with a bladder; the air will hurt them : 
If your pickle mothers, boil it again: You may 
make your pickle half white-wine, and half white- 


wine vinegar. 
Another. 


FTER your Muſhrooms are well clean'd 

with a woollen cloth in ſalt and water, boil 

milk and water and put them in; let them boil eight 
or ten minutes; drain them in a ſieve; put them im- 
mediately into cold water that has been boil'd and 
made cold; take them out of it, and put them into 
boil'd vinegar that is cold alſo; let them ſtand 
twenty-four hours, and in that time get ready a 
pickle with white-wine vinegar, a few large blades 
of mace, a good quantity of whole pepper and gin- 
ger ſliced ; boil this, and when cold put in your 
uſhrooms from the other vinegar. Put them into 
wide- mouth glaſſes, and oil upon them; they will 
keep a great while, if you put them thus in two 


pickles. | 
| To pickle Oyſters. 


ASH your Oyſters in their own liquor, 
£ ſqueezing them between your fingers, that 
there be no gravel in them; ſtrain the liquor, 1 
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waſh the Oyſters in it again; put as much water as 


- the liquor, and ſet it on the fire, and as it boils ſcum 


it clean; then put a pretty deal of whole pepper, 
boil it a little, then put in ſome blades of mace, and 
your Oyſters, ſtirring them apace, and when they 
are firm in the middle-part, \take them off, pour 
them quick into an earthen pot,\and cover them ve- 
ry cloſe; put in a few bay-leaves ; be ſure your 
Oyſters are all under the liquor; the next day put 

them up for uſe, cover them very cloſe: When you 

diſh them to eat, put a little white-wine or vinegar 
on the plate with the 


| Ather the youngeſt Pods, and put them in wa- 

ter and ſalt twenty-four hours; then make a 
pickle for them of vinegar, cloves, mace, whole pep- 
per; boil this, and drain the Pods from the ſalt and 
water, and pour the liquor on them boiling hot: 
Put to them a clove of garlick a little bruiſed, 


To pickle Cucumbers. 


IPE yourCucumbers very clean with a cloth, 
then get ſo many quarts of vinegar as you 
have hundreds of Cucumbers, and take dill and fen- 
nel, and cut it ſmall, and put it to the vinegar, and 
ſet it over the fire in a copper kettle, and let it boil, 
and then put in your Cucumbers till they are warm 
through, bur not boil while they are in ; when they 
are warm through, pour all out into a deep earthen 
pot, and cover .it up very cloſe till the next day 
then do the ſame again; but the third day ſeaſon 
the liquor before you ſer it over the fire; put in ſalt 
till *tis blackiſh, ſome ſliced ginger, whole pepper, 
and whole mace ; then ſet it over the fire again, and 
when it boils put in your Cucumbers: When they 
are hot through, pour them into the pot, covering 
it cloſe ; when they are cold, put them in glaſſes, 
and ſtrain the liquor over them; pick out the ſpice, 
and put to them cover them with leather. 
G 3 To 
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To pickle French Beans. 


AKE young lender French Beans; take off 

top and tail; then make a brine with cold 

water and ſalt, ſtrong enough to bear an egg; put 
in your Beans into that brine, and let them lie four- 
teen days; then take them out, and waſh them in 
fair water, and ſet them over the fire in cold water, 
without ſalt, and let them boil till they are. ſo ten- 
der as to eat; and when they are cold, drain them 
from their water, and make a pickle for them: To 
a peck of French Beans, you muſt have a gallon of 
white wine vinegar ; boil it with ſome cloves, mace, 
whole pepper, and ſliced ginger, and when *cis cold 
5'y it and your Beans in a glaſs; ſo keep them for 
ule. 


Another way to pickle French Beans. 


ICK the ſmall lender Beans from the ſtalks, 

and let them lie fourteen days in falt and wa- 
ter, then waſh them clean from the brine, and put 
them ina kettle of water over a ſlow fire, covered 
over with vine · leaves; let them ſtew, and not boil, 
till they are almoſt as tender as for eating; then 
ſtrain them off, and ſtrain them on a coarſe cloth to 
dry ; then put them in your pots: Boil alegar, ſcum 
it, and pour it over them, covering them cloſe; boil 
it ſo three or four days together, till they be green: 
Put ſpice, as to other pickles, and when cold cover 
with leather. 2 


French Beans to keep. 


AKE a peck of French Beans, break them e- 

very one in the middle; to them put two 
pounds of beaten ſalt; ram them well together, and 
when the brine ariſes put them in a narrow-mouth'd 
Jar; preſs them down cloſe, and lay ſomewhat that 
will keep them down with a weight, and tie them 
up cloſe, that no air comes to them; the night be- 
fore you uſe them, lay them in water. | 
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To pickle Currants for preſent Uſe. 
AKE either red or white, being not thorough 
ripe; give them a warm in white-wine vine- 
gar, with as much ſugar as will indifferently ſwecten 
them; keep them well cover'd with liquor. 


To pickle Aſparagus. 
AK E of the largeſt Aſparagus, cut off the 
white at the ends, and ſcrape them lightly to 
the head, till they look green; wipe them with a 
cloth, and lay them in a broad gallipot very even 
throw over them whole cloves, mace, and a little 
ſalt; put over them as much white- wine vinegar as 
will cover them very well: Let them lic in the cold 
E nine days; then pour the pickle out into a 
raſs kettle, and let them boil; then put them in, 
and flove them down cloſe, and ſet them by a little; 
then ſet them over again, till they are very green; 
but take care they don't boil to be ſoft; then put 
them in a large gallipot, place them even, and put 
the liquor over 1 when cold tie them down with 
leather: Tis a good pickle, and looks well in a ſa- 
voury made diſh or pye. 


To pickle Broom Buds. 


UT your Broom Buds into little linnen- bags, 
P tie them up, and make a pickle of bay · ſalt and 
water boiled, and ſtrong enough to bear an egg; 
put your bags in a pot, and when your pickle is cold, 
put it to them; keep them cloſe, and let them lie 
till they turn black: Then ſhift them two or three 
times, till they change green; then take them out, 


and boil them as you have occaſion for them: When 


they are boiled, put them out of the bag; in vine- 
gar they will keep a month after they are boiled. 


To pickle Purſlain Stalks. 
| ASH your Stalks, and cut them in pieces 
fix inches long; boil them in water and ſalt 
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a dozen walms; take them up, drain them, and 
when they cool make a pickle of ſtale beer, white- 


wine vinegar, and ſalt; put them in, and cover 
them cloſe. 


Cabbage-Lettuce to keep. 


BOUT the latter end of the ſeaſon take very 
dry ſand, and cover the bottom of a well- 
leaſon'd barrel; then ſer your Lettuce in ſo as not 
to touch one another; you muſt not lay above two 
rows one upon another; cover them well with ſand, 
and ſet them in a dry place, and be careful that the 
froſt come not at them. The Lettuce muſt not be 
cut but pull'd up by the roots. 


To pickle Red Cabbage. 


AKE your cloſe-leav'd Red Cabbage, and cut 

it in quarters, and when your liquor boils put 

in your Cabbage, and give it a dozen walms; then 

make the pickle of white-wine vinegar and claret ; 

You may put to it beet-root, boil them firſt, and 

turnips half boiled; tis very good for the garniſh- 
ing diſhes, or to garniſh a ſalade. | > 


To pickle Barberries. 


AKE of white-wine vinegar, and fair water, 
an equal quantity, and to every pint of this 
liquor put a pound of ſix- penny ſugar ; ſet it over 
the fire, and bruiſe ſome of the Barberries and put 

in it a little ſalt ; let it boil near half an hour; then 
take it off the fire, and ſtrain it, and when *tis pret- 
ty cold pour it into a glaſs over your Barberries ; 
boil a piece of flannel in the liquor and put over 
them, and cover the glaſs with leather. 


--- Another way to pickle Barberries. 


AKE water, and colour it red with ſome of 

the worſt of your Barberries, and put ſalt to 

it, and make it ſtrong enough to bear an egg; then 
ſet it over the fire, and let it boil half an youy s 
cum 
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ſcum it, and when it is cold ſtrain it over your bar- 
berries; lay ſomething on them to keep them in 
the liquor, and cover the pot or glaſs with leather. 


To pickle Salmon. 


AKE two quarts of good vinegar, half an 

ounce of black pepper, half an ounce of Ja- 
maica pepper; cloves and mace, of each a quarter 
of an ounce, near a pound of ſalt; bruiſe the ſpice 
groſly, and put all theſe to a ſmall quantity of wa- 
ter, put juſt enough to cover your fiſh ; cut the fiſh 
round, three or four pieces, according to the fize 
of the ſalmon, and when the liquor boils put in your 
fiſh, boil it well; then take the fiſh out of the pic- 
kle, and let it cool; and when it is cold put your 
fiſh into the barrel or ſtein you keep it in, ſtrewing 
ſome ſpice and bay-leaves between every piece of 
fiſh ; let the pickle cool, and ſcum off the fat, and 
when the pickle is quite cold pour it on your fiſh, 
and cover it very cloſe. 


To pickle Oyſters. 


AKE a hundred and a half of large oyſters, 

waſh them in their own liquor, and then ſcald 
them in their own liquor, then take them our, and 
lay them on a clean cloth to cool, then ſtrain their 
liquor, and boil and ſcum it clean, and put to it one 
pint of white-wine, half a pint of white-wine vine- 
gar, one nutmeg beat groſly, one onion lit, an 
ounce of white pepper, half whole, the other half 
Juſt bruiſed, ſix or eight blades of mace, a quarter 
of an ounce of cloves, five or fix bay- leaves; boil 
up this pickle till it is of a good taſte, then cool it 
in broad diſhes, and put your oyſters in a deep pot 
or barrel, and when the pickle is cold put it to them, 
in five or ſix days they will be ready to eat, and 
will keep three weeks or a month, if you take them 
out with a ſpoon, and not touch them with your 
fingers. — 


oil. 
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The Lemon Salade. 


AKE lemons and cut them in halves, and 

when you have taken out the meat, lay the 
rinds in water twelve hours; then take them out, 
and cut the rinds thus &; then boil them in water 
till they are tender, then take them out and dry 
them; then take a pound of loaf ſugar, and put to 
it a quarter of a pint of white-wine, and twice as 
much white-wine vinegar, and boil it a little ; then 
take it off, and when it is cold put it in the pot to 
your peels; they will be ready to cat in five or ſix 
days, and it is a pretty ſalade. 


To pickle Pigeons. 


AKE your pigeons and bone them, beginning 

at the rump; then take cloves, mace, nut- 

meg, pepper, ſalt, thyme, lemon-peel ; beat the 
ſpice, ſhred the herbs and lemon-peel very ſmall, 
and ſeaſon the inſide of your pigeons, and then ſew 
them up, and place the legs and wings in order; 
then ſeaſon the outſide, and make a pickle for them: 
to a dozen of pigeons two quarts of water,one quart 
of white-wine, a few blades of mace, ſome ſalt, ſome 
whole pepper; and when it boils put in your pi- 
geons, and let them boil till Fey are tender; then 
take them out, and ſtrain out the liquor, and put 
your pigeons in a pot, and when the liquor is cold 
pour it on them; when you ſerve them to the table, 
dry them out of the pickle, and garniſh the diſh 
with fennel or flowers; eat them with vinegar and 


To pickle Purſlain Stalks. 
AKE the largeſt and greeneſt purſlain-ſtalks, 
gather them dry, and ſtrip off all the leaves; 
lay the ſtalks cloſe in an earthen pot ; you may lay 
kidney-beans among them, for you may do them 
the ſame way; then lay a ſtick or two a- croſs to 


keep them under the pickle, buch muſt be made 


thus: 
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thus: take whey, and ſet it on the fire, with as much 
ſalt as will make it almoſt as ſalt as brine; ſcum off 
all the curd, and let it boil a quarter of an hour 
longer, with Jamaica · pepper in it; next day, when 
it is cold, pour the clear thro' a clean cloth upon 
the pickles, and tie it down cloſe, and ſet it in a cool 
cellar ; in winter, take a few out as you uſe them; 
waſh them till the water runs clean; then put your 
beans or ſtalks into cold water, and ſet them over 
the fire, very cloſe cover'd, and let them ſcald two 
hours; and tho? they be black as ink, or ſtink be- 
fore you put them in, they will be very green and 
_ when done; then boil vinegar, ſalt, pepper, 
Famaica- pepper, ginger, for halt a quarter of an 
hour; and when your ſtalks are well drain'd from 
the water thro? a colander, then put your pickle to 
them, and when theſe are uſed, green more, but do 
not do many at a time. | 


To make Engliſh Katchup. 


AKE a wide-mouth bottle, put therein a pint 

of the beſt white-wine vinegar, then put in 
ten or twelve cloves of eſchalot peeled and juſt brui- 
ſed, then take a quarter of a pint of the beſt langoon 
white-wine, boil it a little, and put to it twelve or 
fourteen anchovies waſh'd and ſhred, and diſſolve 
them in the wine, and when cold put them in the 
bottle; then take a quarter of a pint more of v hite- 
wine, and put in it mace, ginger fliced, a tew cloves, 
a ſpoonful of whole pepper uſt bruiſe, let them 
boil all a little; when near cold, lice in almoſt a 
whole nutmeg, and ſome lemon-peel, and likewiſe 
put in two or three ſpoonfuls of horſe-radiſh ; then 
ſtop it cloſe, and for a week ſhake it once or twice' 
a day, then uſe it; it is good to pur into fiſh-ſauce, 
or any ſavoury diſh of meat; you may add to it the 
clear liquor that comes from muſhrooms. 


To- 
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To pickle Cucumbers in Slices. 


2 your cucumbers at the full bigneſs, 
but not yellow, and ſlice them half an inch 
thick ; lice an onion or two with them, and ſtrew 
a pretty deal of ſalt on them; let them ſtand to 
drain all night; then pour the liquor clear from 
them; dry them in a coarſe cloth, and boil as much 
vinegar as will cover them, with whole pepper, 
mace, and a quarter'd nutmeg; pour it ſcalding 
hot on your cucumbers, keeping them very cloſe 
ſtopt ; in two or three days heat your liquor again, 
and pour over them; ſo do two or three times more, 
then tie them up with leather. 


To pickle ſmall Onions. 


AKE — white unſet onions, as big as the 

tip of your finger, lay them in water and ſalt 

two days; ſhift them once, then drain them in a 

cloth; boil the beſt vinegar with ſpice according 

to your taſte, and when it is cold, keep them in it, 
cover'd with a wet iadoer. 


Another way to pickle . alnuts. 


- þ AKE your nuts fit to preſerve, prick them 
full of holes, and cut the lit in the creaſe half 
thro* ; put them as you do them into brine ; let 
them lie three weeks, changing the brine every four 
. take them out with a cloth, and wipe them 
dry; put them in a pot, with a good deal of brui- 
ſed muſtard-ſeed ; then have your pickle ready, 
which muſt be wine-vinegar, as much as will cover 
them; put in cloves,” mace, ginger, pepper, ſalt, 
three or four cloves of garlick ſtuck with cloves, 
and pour your liquor boiling hot upon them, and 
keep them cloſe ty d for a fortnight; boil the pickle 
again, ſo do three times; put oil on the top. 


To 
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To diſtil Vinegar for Muſhrooms. 
"TO a gallon of vinegar put an ounce and half 
of ginger ſliced, one ounce of nutmegs brui- 
ſed, half an ounce of mace, half an ounce of white 


pepper, as much 7amaica-pepper, both bruiſed, a 
few cloves; diſtil this: take care it does not burn 


in the ſtill. 
To pickle Muſhrooms. 


AKE only the buttons, waſh them in milk 

and water with a flannel; put milk on the 
fire, and when it boils put in your muſhrooms, and 
boil them four or five boils, and have in readineſs 
a brine made with milk and ſalt, and take them out 
of the boiling brine, and put them into the milk- 
brine, and cover them- up all night; then have a 
brine with water and falt; boil it, and let it ſtand 
to be cold, and put in your buttons, and waſh them 
in it. When you firſt boil your muſhrooms, you 
muſt put with them an onion and ſpice ; then have 
in readineſs a pickle made with half white-wine, and 
half white-wine vinegar; boil in it ginger, mace, 
nutmegs, and whole white pepper ; when it is quite 
cold put your muſhrooms into the bottle, and ſome 
bay-leaves on the ſides, and ſtrew between ſome of 
your boiled ſpice ; then put in the liquor, and a 
little oil on the top; cork and roſin the top; ſet 
them cool and dry, and the bottom upwards. 


A Leg of Mutton A-la-daube. 


ARD your meat with bacon thro”, but ſlant- 
way, half roaſt it, take it off the ſpit and put 

it in a ſmall pot as will boil it, two quarts of ſtrong 
broth, a pint of white-wine, ſome vinegar, whole 
ſpice, bay-leaves, green onions, ſavoury, ſweet- 
marjoram; when it is ſtew'd enough, make ſauce 
of ſome of the liquor, muſhrooms, lemon cur like 


dice, two or three anchovies; thicken it with 


browned butter ; garniſh with lemon. 
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To marinate Smelts. 


AKE your ſmelts, gut them neatly, waſh 

and dry them, and fry them in oil ; lay them 
to drain and cool, and have in readineſs a pickle 
made with vinegar, ſalt, pepper, cloves, mace, 
onion, horſe-radiſh ; let it boil together half an 
hour; when it is cold put in your ſmelts. 


To make the Muſhroom Powder. 


AKE a peck of muſhrooms, waſh and rub 

them clean with a flannel rag, cutting out all 
the worms, but do not peel off the ſkins; put to 
them ſixteen blades of mace, forty cloves, ſix bay- 
leaves, twice as much beaten pepper as will lie on 
a half- crown, a good handful of ſalt, a dozen onions, 
a piece of butter as big as an egg, and half a pint 
of vinegar; ſtew theſe as faſt as you can; keep the 
liquor for uſe, and dry the muſhrooms firſt on a 
broad pan in the oven; afterwards put them on 
ſieves, till they are dry enough to pound all toge- 
ther into powder : this quantity uſually makes half 


a pound. 
To pickle Lemons. 


AKE twelve lemons, ſcrape them with a 

piece of broken glaſs, then cut them croſs 
into four parts downright, but not quite thro', but 
that they will hang together; then put in as much 
ſalt as they will hold, and rub them well, and ſtrew 
them over with ſalt; let them lie in an earthen diſh, 
and turn them every day for three days; then ſlice 
an ounce of ginger very thin, and ſalted for three 
days, twelve cloves of garlick parboil'd and ſalted 
three days, a ſmall handful of muſtard-ſeed bruiſed, 
and ſearced thro? a hair fieve, ſome red Indian pep- 
per, one to every lemon; take your lemons out of 
the ſalt, and ſqueeze them gently, and put them 
into a jar with the ſpice, and cover them with - 
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beſt white · wine vinegar; ſtop them up very cloſe, 
and in a month's time they will be fit to eat. 


To keep Artichokes in Pickle, to boil all 
Winter. 


HROW your artichokes into ſalt and water 

half a day, then make a pot of water boil, _ 

and put in your artichokes, and let them boil till 
you can juſt draw off the leaves from the bottom; 
then cut off the bottom very ſmooth and clean, and 
put them into a pot with pepper, ſalt, cloves, mace, 
two bay-leaves, and as much vinegar as will cover 
them; then pour melted butter over them, enough 
to cover an inch thick; tie it down cloſe, and keep 
them for uſe ; when you uſe them put them into 
boiling water, with a piece of butter in the water 
to plump them; then uſe them for what you pleaſe. 


To pickle Muſhrooms. 


TD) UB your muſhrooms with a piece of flannel 

in a little water, and as you clean, put others 
into your pot you deſign to do them in; then ſet 
them into a pot of hot water, as if you were going 
to infuſe them ; let them be cover'd cloſe, and boil 
them till they be ſettled about half from what they 
were at firſt ; take them out into a ſieve, to let the 
liquor run off, and immediately ſpread them on a 
clean coarſe cloth, and ſmother them up cloſe ; 
when cold put them in the beſt white-wine vinegar 
and ſalt, and let them lie nine or ten days in it; then 
make your pickle with freſh white-wine vinegar, 
white pepper whole, and a little ſalt. 


Jo pickle Walnuts. 


N July gather the largeſt waſnuts, and let them 

lie nine days in falt and water, ſhifting them 
every third day; let the ſalt and water be ſtrong 
enough to bear an egg, then put two pots of water 
on the fire; when the water is hot put in your wal- 


} nuts; 
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nuts ; ſhift them out of one pot into the other, for 
the more clean water they have the better ; when 
ſome of them begin to riſe in the water they are 
enough; then pour them into a colander, and with 
a woollen cloth wipe them clean, and put them in 
the jar you keep them in; then boil as much vinegar 
as will cover them, with beaten pepper, cloves, 
mace, and nutmeg, juſt bruiſed, and put ſome 
cloves of garlick into the pot to them, and whole 


ſpice, and Jamaica- pepper; and when they are 


cold put into every half hundred of nuts three 
ſpoonfuls of muſtard-ſeed ; tie a bladder over them 
and leather. 


Another way to pickle Muſhrooms. 


CRAPE the buttons carefully with a penknife, 
8 and throw them into cold water as you ſcrape 
them; and put them into freſh water, and ſet them 
cloſe cover*'d over a quick clear fire; blow under it, 
to make it boil as faſt as poſſible half a quarter of 
an hour; ſtrain them off, and turn the hollow end 
down upon a wooden board as quick as you can, 
whilſt they remain hot, and then ſprinkle them 
over with a little ſalt ; when they are cold put them 
into bottles or glaſſes, with a little mace, and ſliced 
ginger, and cover them with cold white-wine vine- 
gar ; tie bladders or leather over them, 


To make Gooſeberry-Vinegar. 


AKE gooſeberries full ripe, bruiſe them in 
a mortar, then meaſure them, and to every 
quart of gooſeberries put three quarts of water, firſt 
boiled, and let ſtand till cold; let it ſtand twenty- 
four hours; then ſtrain it thro* a canvaſs, then a 
flannel; and to every gallon of this liquor put one 
pound of feeding brown ſugar; ſtir it well, and 
barrel it up; at three quarters of a year old it is fit 
for uſe, but if it ſtands longer it is the better: this 
vinegar is likewiſe good for pickles. | 
Another 
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Another ſort of Muſhroom-Powder. 


AKE the large Muſhrooms, waſh them clean 
from grit; cut off the ſtalks, but do not peel 
or gill them; ſo put them into a kettle over the 
fire, but no water; put a good quantity of ſpice 
of all ſorts, two onions ſtuck with cloves, a hand- 
ful of ſalt, ſome beaten pepper, and a quarter of a 
pound of butter; let all theſe ſtew, till the liquor is 
dried up in them; then take them out, and lay them 
on ſieves to dry, till they will beat to powder; preſs 
the powder hard down in a pot, and keep it for uſe, 
what quantity you pleaſe at a time in ſauce. 


To pickle Muſhrooms. 


AKE your Muſhrooms freſh gathered, peel 

or rub them, and put them in milk, and wa- 
ter and ſalt; when they are all peeled, take them 
out of that, and put them into freſh milk, water, 
and falt to boil, and an onion ſtuck with cloves ; 
and when they have boiled a little, rake them off, 
and take them out of that, and ſmother them be- 
tween two flannels ; then take as much good Alegar 
as you think will cover them, and boil it with gin- 
ger, mace, nutmeg, and whole pepper; when *tis 
cold, let it be put on your muſhrooms, and cover 
them cloſe. N 


To pickle Muſcles or Cockles. 


ARE your freſh muſcles, or cockles; waſh 

them very clean, and put them in a pot over 
the fire, till they open; then take them out of their 
ſhells, and pick them clean, and lay them to cool; 
then put their liquor to ſome vinegar, whole pep- 
per, ginger ſliced thin, and mace, and ſet it over 
the fire; when *tis ſcalding hot, put in your Mul- 
cles, and let them ſtew a little; then pour out the 
pickle from them, and when — are cold put them 
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in an earth en jug, and cork it up cloſe: In two or 
three days they will be fit to eat. 


To make Hung Beef. 


5 a pound of Beef, put a pound of bay-ſalt. 
two ounces of falt-petre, a pound of ſugar 
mix*d with the common ſalt; let it lie fix weeks in 


this brine, turning it every day, then dry it and boil 


it. 
To do the fine hanged Beef. 


H E piece that is fit to do, is the navel-piece, 
and let it hang in your cellar as long as you 
dare for ſtinking, and till it begins to be a little ſap- 
Py 3 take it down, and waſh it in ſugar and water; 
waſh it with a clean rag very well, one piece after 
another: for you may cut that piece in three; then 
take ſix-penny-worth of ſalt-· petre, and two pounds 
of bay-ſalt; dry it, and pound it ſmall, and mix 
with it two or three ſpoonfuls of brown ſugar, and 
rub your Beef in every place very well with it; then 
take of common ſalt, and ftrew all over it as much 
as you think will make it falt enough; let it lie 
Cloſe, till the ſalt be diſſolv'd, which will be in fix 
or ſeven days; then turn it every other day, the 
undermoſt uppermoſt, and ſo for a fornight; then 
hang it where it may have a little warmth of the 
fire; not too hot to roaſt it. It may hang in the 
kitchen a fortnight; when you uſe it, boil it in 
hay and pump - water, very tender: it will keep 
boiled two or three months, rubbing it with a greaſy 
cloth, or putting it two or three minutes into botl- 
ing water to take off the mouldineſs. 


| To aiftil Verjuice for Pickles. 
AKE three quarts of the ſharpeſt Verjuice, 
and put it in a cold ſtill, and diſtil it off very 


ſottly; the ſooner *tis diſtill'd in the ſpring, the 


better for uſe. 
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To pickle Muſhrooms. 


AKE your Muſhrooms as ſoon as they come 

in; cut the ſtalks off, and throw your Muſh- 
rooms into water and ſalt as you do them; then rub 
them with a piece of flannel], and as you do them, 
throw them into another veſſel of ſalt and water, 
and when all is done, put ſome ſalt and water on the 
fire, and when ' tis ſcalding hot, put in your Muſh- 
rooms, and let them ſtay in as long as you think 
will boil an egg: throw them into cold water as 
ſoon as they come off the fire; but firſt put them 
in a ſieve, and let them drain from the hot water, 
and be ſure to take them out of the hot water im- 
mediately, or they will wrinkle and look yellow. 
Let them ſtand in the cold water till next morning, 
then take them out, and put them into freſh water 
and ſalt, and change them every day for three or 
four days together; then wipe them very dry, and 
put them into diſtilled vinegar: The ſpice muſt be 
diſtilled in the vinegar. 


Sauce for boiled Turkey or Chickens. 


OIL a ſpoonful of the beſt mace very tender, 
and the liver of the Turkey, but not too 
much, for then it will be hard; bray the mace with 
a few drops of liquor to a very fine pulp, then bray 
the liver and put about half of it to the mace with 
a little pepper, and ſome falt, if you pleaſe you 
may put the yolk of an egg boiled hard and dif- 
ſolved ; to this add by degrees a little of the liquor 
that drains from the Turkey, or ſome other gravy 3 
put theſe liquors to the pulp, and boil them ſome 
time; then take half a pint of oyſters and boil them 
no longer than till they will break, and laſt put in 
white-wine and butter wrapt in flower ; let it boil 
but a little, left the wine make the oyſters hard, 
and uſt at the laſt ſcald four or five ſpoonfuls of 
thick new cream, with a few drops of lemon or vine- 
gar; muſhrooms pickled 25 well, but then leave 
| 2 out 
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out the other acids; ſome like this ſauce beſt thick'd 
with yolks of eggs and no butter. 


Sauce for Fiſh or Fleſh. 


AKE a quart of verjuice, and put it into a 
Jug; then take Jamaica pepper whole, ſome 
ſliced ginger, ſome mace, a few cloves, ſome lemon- 
peel, horſe-radiſh-root ſliced, ſome ſweet-herbs, 
fix eſchalots peeled and eight anchovies, two or 
three ſpoonfuls of ſhred capers; put all theſe into a 
linen · bag, and put the bag into your verjuice; ſtop 
the Jug cloſe, and keep it for uſe; a ſpoonful cold 
or mixed in ſauce for fiſh or fleſh. 
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All Sorts of PUDDINGS. 


— » 


To make an Orange-P udding. 


T AKE two large Sevil Oranges, and grate off 


the rind, as far as they are yellow; then put 
your Oranges in fair water, and let them boil till 
they are tender, ſhift the water three or four times 
to take out the bitterneſs ; when they are tender cut 
them open, and take away the ſeeds and ſtrings, 
and beat the other part in a mortar, with half a 
pound of ſugar, till 'tis a paſte ; then put in the 
yolks of fix eggs, three or four ſpoonfuls of thick 
cream, half a naples-biſket grated ; mix theſe toge - 
ther, and melt a pound of very good freſh butter, 
and ſtir it well in; when *tis cold, put a bit of fine 
puff-paſte about the brim and bottom of your diſh, 
— put ĩt in and bake it about three quarters of an 

our. i 
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Another fort of Orange-Pudding. 


AKE the outſide rind of three Sevil Oranges, 
boil them in ſeveral waters till they are ten- 
der; then pound them in a mortar with three quar- 
ters of a pound of ſugar; chen blanch and beat half 
a pound of Almonds very fine, with roſe- water to 
keep them from oiling; then beat ſixteen eggs, but 
{ix whites, and a pound of freſh butter; beat all theſe 
together very well till 'tis light and hollow; then 
put it in a diſh, with a ſheet of Puff- paſte at the bot- 
tom, and bake it with tarts; ſcrape ſugar on 1t, and 
ſerve it up hot. 


To make a Carrot Pudding. 


AKE raw Carrots, and ſcrape them clean, 
grate them with a grater withouta back. To 
half a pound of Carrot, take a pound of grated 
bread, a nutmeg, a little cinnamon, a very little 
ſalt, balf a pound of ſugar, and half a pint of ſack, 
eight eggs, a pound of butter melted, and as much 
cream as will mix it well together; ſtir ir and bear 
it well up, and put it in a diſh to bake ; put puft- 
paſte at the bottom of your diſh. 


To make an Almond Pudding. 


TAKE a pound of the beſt Fordan- Almonds 
T blanched in cold water, and beat very fine 
with a little roſe water; then take a quart of cream, 
boiled with whole ſpice, and taken out again, and 
when *tis cold, mix it with the almonds, and put co 
it three ſpoonfuls of grated bread, and one ſpoontul 
of flour, nine eggs, but three whites, half a pound 
of ſugar, a nutmeg grated ; mix and beat theſe well 
N put ſome puff - paſte at the bottom of a 
diſh ; put your ſtuff in, and here and there ſtick a a 
piece of marrow in it. It muſt bake an hour, and 
when *tis drawn, ſckape ſugar on it, and ſerve 1t up. 
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To make a Marrow Pudding. 


AK E out the Marrow of three or four bones, 
and lice it in thin pieces; and take a penny 
loaf, cut off the cruſt; and lice it in as thin flices as 
you can, and ſtone half a pound of raifins of the 
ſun; then lay a ſheer of thin paſte in the bottom of a 
diſh; ſo lay a row of Marrow, of Bread, and of 
Raiſins, til! the diſh is full; then have in readineſs a 
quart of cream boiled, and beat five eggs, and mix 
with it; put to it a nutmeg grated, and half a pound 
of ſugar. When *ris juſt going into the oven, pour in 
your cream and eggs; bake it half an hour, ſcrape 
ſugar on it when *tis drawn, and ſerve it up. 


A Bread and Butter Pudding for Faſt- 


ing-Days. 
AKE a two-penny loaf, and a pound of freſh 
butter; ſpread 1t in very thin ſlices, as to eat; 
cut them off as you ſpread them, and ſtone half a 
pound of raiſins, and waſh a pound of currants 
then put puff-paſte at the bottom of a diſh, and lay 
a row of your Bread and Butter, and ſtrew a hand- 
ful of currants, and a few raiſins, and ſome little 
bits of Butter, and do ſo till your diſh is full; then 
boil three pints of cream and thicken it when cold 
with the yolks of ten eggs, a grated nutmeg, a lit- 
tle ſalt, near half a pound of ſugar, ſome orange- 
flower-water, and pour this in juſt as the Pudding is 

going into the oven. | 


Another baked Bread Pudding. 
T AKE a penny loaf, cut it in thin ſlices, then 


boil a quart of cream or new milk, and put in 
your Bread, and break it very fine; put five eggs to 
it, a nutmeg grated, a quarter of a pound of ſugar, 
and half a pound of butter; ſtir all theſe well toge- 
ther; butter a diſh, and bake it an hour, # 
2 d 


The Compleat Houſewife. 103 
A Lemon Pudding. 


AKE two clear Lemons, grate off the outſide 
rinds; then grate two Naples-biſkets, and mix 

with your grated peel, and add ro it three quarters 
of a pound of fine ſugar, twelve yolks, and fix 
whites of eggs, well beat, and three quarters of a 
pound of butter melted, and half a pint of thick 
cream; mix theſe well together; put a ſheet of paſte 


at the bottom of the diſh, and juſt as the oven is 


ready, put your ſtuff in the diſh; fifta little double- 
refined ſugar over it before you put it in the oven; 
an hour will bake it. 


To make a Calf 's- Foot Pudding. 


AKE two Calf's-Feet finely ſhred ; then take 

of biſkets grated, and ſtale mackaroons bro- 

ken ſmall, the quantity of a penny loaf; then add a 
pound of beef ſuet, very finely ſhred, halt a pound 
of currants, a quarter of a pound of ſugar ; ſome 
cloves, mace, and nutmeg, beat fine; a very little 
ſalt, ſome ſack and orange-flower- water, ſome citron 
and candied orange peel ; work all theſe well toge- 
ther with yolks of eggs; if you boil it, put it in the 
caul of a breaſt of veal, and tie it over with a cloth; 


it muſt. boil four hours. For ſauce, melt butter, 


with a little ſack and ſugar; if you bake ir, put 
ſome paſte in the bottom of the diſh, but none on 
the brim, then melt half a pound of butter, and mix 
with your ſtuff, and put it in your diſh, and flick 
lumps of marrow in it; bake it three or tour hours 
ſcrape ſugar over it, and ſerve it hot. 


A Rice Pudding. 
ET a pint of thick cream over the fire, and put 
into it three ſpoonfuls of the flour of Rice, ſtir 
it, and when *tis pretty thick, pour it into a pan, 
and put into it a pound of freſn butter; ſtir it till 


tis almoſt cold; then add to it a grated nutmeg, a 
little ſalt, ſome ſugar, a little ſack, the yolks of fix 
| H 
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eggs; ſtir it well together; put ſome puff: paſte in 


the bottom of the diſh, pour it in; an hour or leſs 
will bake ir. 


An Apple Pudding. 

EE L and quarter eight golden-runnets, or 

twelve golden-· pippins; caſt them into water, 

in which boil them as you do Apple ſauce; ſweeten 

them with loaf ſugar, ſqueeze in them two lemons, 

and grate in their peels; beat eight eggs, and beat 

tiem all well together; pour it into a diſh cover'd, 

and with puff- paſte, and bake it an hour in a flow 
oven. 


To make an Oatmeal Pudding. 


F(YTAKE three pints of thick cream, and three 
quarters of a pound of beef. ſuet ſhred very 
fine: when the cream boils, put into it the ſuet, and 
a pound of butter, and half a pound of ſugar, a nut- 
meg grated, a little ſalt; then thicken all with a pint 
of fine Oatmea]; ſtir it together; pour it in a pan, 
and cover it up cloſe till *tis almoſt cold; then put 
in the yolks of ſix eggs; mix it all well together, and 
put a very thin paſte at the bottom of the diſh, and 
ſtick lumps of marrow in it; bake it two hours. 


To make a French Barley Pudding. 


AKE a quart of cream, and put to it ſix eggs 
well beaten, but three of the whites ; then 
ſeaton it with ſugar, nutmeg, a little ſalt, orange- 
flower-water, and a pound of melted butter ; then 
ut to it ſix handfuls of French barley that has been 
boiled tender in milk : Butter a diſh, and put it in, 
and bake it. It muſt ſtand as long as a veniſon- 
paſty, and it will be good. 17 i. 


A colouring Liquor for Puddings. 
DEAT an ounce of cochineal very fine, put it in 

a pint of water in a ſkillet, and a quarter of 

an ounce of roach-allum ; boil it till the goodneſs is 
| | out; 
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out; ſtrain it into a phial, with two ounces of fine 
ſugar 3 it will keep ſix months. 


A good boiled Pudding. 


TAKE a pound and a quarter of beef-ſuer, 
after it is {kinn'd, ſhred very fine; then {tone 
three quarters of a pound of raiſins, and mix with it, 
and a grated nutmeg, a quarter of a pound of ſugar, 
a little ſalt, a little ſack, four eggs, four ſpoonfuls 
of cream, and about half a pound of fine flour; mix 
theſe well together pretty (tiff, tie it in a cloth, and 
let it boil four hours; melt butter thick for ſauce. 


Orange-Pudding. 


AK E half a pound of loat-ſugar, beat half 

a pound of freſh butter, the yolks of ſix eggs 
beaten, half a candied orange cut as ſmall as you 
can; melt the butter, and put in the ſugar and eggs, 
ſtir it over the fire a pretty while, then put in your 
orange, keep it ſtirring over the fire till it be pretty 
thick, then take it off the fire, and let it ſtand till 
cold, then put it into a diſh with puff-paſte under 
and over it; half an hour will bake it ; then make 
ar into little pats like cheeſecakes; it is good 
cold. 


To make a Quaking-pudding. 


TUAKE a pint of cream, and boil it with nut- 
meg and cinnamon and mace; take wut the 

ſpice when it is boiled; then take the yolks of eight 
eggs, and four of the whites, beat them very well 
with ſome ſack, and mix your eggs with your cream, 
with a little ſalt and ſugar, and a ſtale half-penny 
white loaf, and one ſpoonful of flour, and a quarter 
of a pound of almonds blanch'd and beat fine, with 
ſome roſe- water; beat all theſe well together, and 
wet a thick cloth, and flour it, and put it in when 
the pot boils; it muſt boil an hour at leaſt ; melt 
bars kn EE IP butter, 
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butter, ſack and ſugar for the ſauce ; ſtick blanch'd 


almonds and candied orange-peel on the top. 


To make a Cowheel-pudding. 


AKE a large cow-heel, and cut off all the 

meat, but the black toes; put them away, but 
mince the reſt very ſmall, and ſhred it over again, 
with three quarters of a pound of beef-ſuet ; put to 
it a penny-loaf grated, cloves, mace, nutmeg, ſy- 
gar, and a little ſalt, ſome ſack, and roſe- water; 
mix theſe well together with fix raw eggs well bea- 
ten; butter a cloth and put it in, and boil it two 
hours; for ſauce, melt butter, ſack and ſugar. 


To make a Curd-pudding. 


AKE the curd of a gallon of milk, and whey 

it well, and rub it thro? a ſieve ; then take 

ſix eggs, a little thick cream, three ſpoonſuls of 

orange-flower-water, one nutmeg grated, grated 

bread and flour, of each three ſpoonfuls, a pound 

of currants and ſtoned raiſins ; mix all theſe toge- 

ther ; butter a thick cloth, and tie it up in it; boil 

it an hour; for ſauce, melt butter and orange-flow- 
er-water and ſugar. 


To make a Pith-pudding. 
'T. AKE a quantity of the pith of an ox, and let 
it lie all night 1n water to ſoak out the blood, 
the next morning ſtrip it out of the ſkins, and beat 


it. with the back of a ſpoon in orange-flower-water 
till it is as fine as pap; then take three blades of 


mace, a nutmeg quarter'd, a ſtick of cinnamon; 


then take half a pound of the beſt Jordan almonds, 
blanch'd in cold water, then beat them with a little 
of the cream, and as they dry put in more cream, 
and when they are all beaten, ſtrain the cream from 
them to the pith; then take the yolks of ten eggs, 
the whites of but two, beat them very well, and 
put them to the ingredients, then take a ſpoonful of 
grated bread, or naples-biſket z mingle all theſe to- 


gether, 
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gether, with half a pound of fine ſugar, and the 
marrow of four large bones, and a little ſalt; fill 
them in ſmall ox or hogs guts, or bake it with puff. 


cruſt. 
A Rice Pudding. 


AKE two large handfuls of rice well beaten 

and ſearced, then take two quarts of milk or 
cream, ſet it over the fire with the rice, put in cin- 
namon and mace, let it boil a quarter of an hour; 
it muſt be as thick as haſty- pudding; then ſtir in 
half a pound of butter while it is over the fire; then 
take it off to cool, and put in ſugar, and a little 
ſalt; when it is almoſt cold put in ten or twelve 
eggs, take out four of the whites; butter the diſh; 
an hour will bake it; ſcarce ſugar over it. 


Butter d Crums. 


P a piece of butter into a ſauce- pan, and let 
it run to oil; then ſcum it clean, and pour it 
off from the ſettlement; to this clear oil put grated 


crumbs of a 30d keep them ſtirring till they 
are criſp. - 


Orange Cuftard or Pudding. 


AKE Seville oranges, and rt the outſide 
4 & with a little falt very well, pare them, and 
take half a pound of the peel, and lay them in ſeve- 
ral waters till the bitterneſs is abated; beat them 
ſmall in a ſtone or wooden mortar, then put in ten 
yolks of eggs and a quart of thick cream, mix them 
well, and ſweeten them to your taſte; melt half a 
_ of butter and ſtir it well in, if you deſign ir 
or a pudding, and pour it into a diſh cover'd with 
aſte; if for cuſtards, leave out the butter, and pour 
it into china cups, and bake it to eat cold. 


Pudding for little Diſhes. 


TAKE a pint of cream and boil it, and ſlice a 
half-penny loaf, and paur your cream * it 
zu 4 » 7 ot, 
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boil it pretty thick to! 
a little before you ta] 
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hot, and cover it cloſe till it is cold; then put in 
half a nutmeg grated, a quarter of a pound of ſugar, 
the yolks of tour eggs, the whites of but two ; but- 
ter your diſh and put it in, and let it boil an hour ; 
melt butter, ſack and ſugar for ſauce. 


4 Haſty Pudding to butter it ſelf. 


ET a quart of thick cream upon the fire, put 
8 into it the crum of a penny white loaf grated, 
gether, with often ſtirring it; 
ke it up, put in the yolks of 
four eggs,with a ſpoonful of ſack, or orange-flower- 
water, and ſome ſugar ; boil it very flow, keeping 
it ſtirring 3 ſome make it with grated naple-biſker, 
and put no eggs in; you may 
enough by an oil round the edge of the ſkillet, and 
ſoon all over it; then pour it out; it will require 
half an hour or more before it is enough; ſome put 
a'few almonds blanch'd, and beat very fine, with a 
ſpocnful of wine, to keep them from oiling, 


Another Haſty Pudding. 


REAK an egg into fine flour, and with your 

hand work up as much as you can into as ſtiff 
a paſte as is poſſible, then mince it as ſmall as herbs 
to the pot, as ſmall as if it were to be fifted ; then 
ſet a quart of milk a boiling, and put in your paſte, 
ſo cut as before mentioned; put in a little ſalt, 
ſome beaten cinnamon and ſugar, a piece of butter 
as big as a walnut, and keep it ſtirring all one way, 
till ic 15 as thick as you would have it; and then ſtir 
in ſuch another piece of butter; and when it is in 
the diſh ſtick it all over with little bits of butter. 


To make Stew'd Pudding. 


Eo lars a two-penny-loaf, and mix it with 
half a pound of beef · ſuet finely ſhred, and 
three quarters of a pound of currants, and a quarter 
of a pound of ſugar, a little cloves, mace, and nut- 
meg; then beat five or ſix eggs, with three or four 
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ſpoonfuls of roſe- water, and beat all together, and 
make them up in little round balls, the bigneſs of an 
egg, and ſome round, and ſome long, in the faſhion 
of an egg; then put a pound of butter in a pewter 
diſh, when it is melted and thorough hot, put in your 
puddings, and let them ſtew till they are brown 
turn them, and when they are enough, ſerve them 
up, with ſack, and butter, and ſugar, for ſauce. 


To make a Cabbage Pudding. 


AKE two pounds of the lean part of a leg 
# 1 of veal, take of beef-ſuet the like quantity, 
chop them together, then beat them together in a 
ſtone mortar, adding to it half a little cabbage 
ſcalded, and beat that with your meat; then ſeaſon 
it with mace and nutmeg, a little pepper and ſalt, 
ſome green gooſeberries, grapes, or barberries in 
the time of year; in the winter put in a little ver- 
Juice, then mix all well together, with the yolks of 
four or five eggs well beaten; then wrap it up in 
green cabbage-Jeaves, tie a cloth over it, boil it an 
hour; melt butter for ſauce. | 


A Veniſon Paſty. 


ONE your veniſon, take out the griſtles, ſkin, 

and films; to a ſide of doe-veniſon three oun- 
ces of ſalt, and three quarters of an ounce of pep- 
per; or to ſeven pounds of lean veniſon, without 
the bones, put in two ounces and a halt of ſalt, and 
half an ounce of pepper. 


Very fine Hog's P uddings. 


HRE four pounds of beef. ſuet very fine, mix 
8 with it two pounds of fine ſugar powder'd, two 
grated nutmegs, ſome mace beat, and a little ſält, 
and 3 pounds of currants waſh'd and pick'd ; beat 
twenty-four yolks, twelve whites of eggs, with a 
little ſack ; mix all well together, and fill your guts, 
being clean, and ſteept in orange-flower-water ; cut 
your guts quarter and half long, fill them half full; 

| | tie 
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tie at each end, and again thus 0000 ; boil them as 
others, and cut them in balls when ſent to the table. 


To make Almond Hogs Puddings. 


AKE two pounds of beef-ſuet, or marrow 

ſhred very ſmall, and a pound and half of al- 
monds blanched, and beaten very ſmall with roſe- 
water, one pound of grated bread, a pound and a 
quarter of fine ſugar, a little ſalt,one ounce of mace, 
nutmeg, and cinnamon, twelve yolks of eggs, four 
whites,a pint of ſack,a pint and half of thick cream, 
ſome roſe or orange-flower-water ; boil the cream, 
and tie a little ſaffron in a rag, and dip it in the 
cream to colour it; firſt beat your eggs very well, 
then ſtir in your almonds, then the ſpice, and ſalt, 
and ſuet, and then mix all your ingredients toge- 
ther; fill your guts but half full, put ſome bits of 
citron in the guts as you fill them; tie them up, 
and boil them about a quarter of an hour. 


To make Hogs Puddings with Currants. 


AKE three pounds of grated bread to four 
pounds of beet-ſuet finely ſhred, two pounds 
of currants, cloves, mace, and cinnamon, of each 
half an ounce beaten fine, a little ſalt, a pound and 
half of ſugar, a pint of ſack, a quart of cream, a 
little roſe-water, twenty eggs well beaten, but half 
the whites 3 mix all theſe well together, and fill the 
guts half full; boil them a little, and prick them 
as they boil, to keep them from breaking the guts; 
take them up on clean cloths. 


Another Sort of Hogs Puddings. 


oO half a pound of grated bread put half a 
pound of hogs liver boil'd, cold, and grated, 
a pound-and half of fuet finely ſhred, a handful of 
ſalt, a handful of ſweet-herbs chopt fmall, ſome 
ſpice ; mix all theſe together, with ſix. eggs well 
beaten, and a little thick cream; fill your guts and 
boil them; when cold, cut them in round ſlices an 


inch 


The Compleat Houſewife. 111 


inch thick; fry them in butter, and garniſh your 
diſh of fowls, haſh, or fricaſy. 


To make Rice Pancakes. 


AKE a quart of cream and three ſpoonfuls 

of the flour of rice, boil it till ir is as thick 

as pap, and as it boils ſtir in half a pound of butter, 

a nutmeg grated ; then pour it out into an earthen 

pan, and when it is cold put in three or four ſpoon- 

fuls of flour, a little ſalt, ſome ſugar, nine eggs 

well beaten ; mix all well together, and fry them 

in a little pan, with a ſmall piece of butter ; ſerve 
them up four or five in a diſh. 


To make black Hogs Puddings. 


OIL all the hog's-harſlet in about four or 
five gallons of water till it 1s very tender, then 
take out all the meat, and in that liquor ſteep near 
a peck of groats; put in the groats as it boils, and 
let them boil a quarter of an hour; then take the 
pot off the fire, and cover it up very cloſe, and let 
it ſtand five or ſix hours ; chop two or three hand- 
fuls of thyme, a little ſavoury, ſome parſley, and 
pennyroyal, ſome cloves and mace beaten, a hand- 
ful of ſalt ; then mix all theſe with half the groats 
and two quarts of blood ; put in moſt part of the 
leaf of the hog ; cut it in ſquare bits like dice, and 
ſome in long bits ; fill your guts, and put in the 
fat as you like it ; fill the guts three quarters full, 
t your puddings into a kettle of boiling water, 
et them boil an hour, and prick them with a pin, 
to keep them from breaking; lay them on clean 
ſtraw when you take them up. 

T he other half of the groats you may make into 
white puddings for the family ; chop all the meat 
very fall, and ſhred two handfuls of ſage very 
fine, an ounce of cloves and mace finely beaten, and 
ſome ſalt; work all together very well with a little 
flour, and put it into the large guts; boil them 
about an hour, and keep them and the black near 
the fire till uſed, To 
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To make a Cheſnut Pudding. 


AKE a dozen and half of cheſnuts, put then 

in a ſkillet of water, and ſet them on the fire 

till they will blanch; then blanch them, and when 

cold put them in cold water, then ſtamp them in a 

mortar with orange-flower-water and ſack till they 

are very ſmall; mix them in two quarts of cream, 

and eighteen yolks of eggs, the whites of three or 

four ; beat the eggs with ſack, roſe-water and ſu- 

gar, put it in a diſh with puff-paſte; ſtick in ſome 
lumps of marrow or freſh butter, and bake it. 


To make a Brown-bread Pudding. 


AKE half a pound of brown bread, and dou- 

ble the weight of it in beet-ſuet, a quarter of 

a pint of cream, the blood of a fowl, a whole nut- 

meg, ſome cinnamon, a ſpoonful of ſugar, ſix yolks 

of eggs, three whites ; mix it all well together, and 

boil it in a wooden diſh two hours; ſerve it with 
ſack and ſugar, and butter melted. 


To make a baked Sack Pudding. 


AKE a pint of cream, and turn it to a curd 


with ſack ; then bruiſe the curd very ſmall 
wirn a ſpoon, then grate in two naple-biſkets, or 
the inſide of a ſtale penny-loaf, and mix it well with 
the curd, and half a nutmeg grated, ſome fine ſu- 
gar, and the yolks of four eggs, the whites of two, 
beaten with two ſpoonfuls of ſack ; then melt half 
a pound of freſh butter, and ſtir all together till the 
oven is hot; butter a diſh, and put it in, and ſift 
ſome ſugar over it jult as it is going into the oven ; 
half an hour will bake it. | 


To make a M. arjoram Pudding. 


* the curd of a quart of milk finely broken, 
a good handful or more of ſweet- marjoram 


chopt as ſmall as duſt, and mingle with the curd 
fiye eggs, but three whites, beaten with roſe· water, 


ſome 
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ſome nutmeg and ſugar, and half a pint of cream; 
beat all theſe well together, and put in three quar- 
ters of a pound of melted butter; put a thin ſheer of 
_ at the bottom of your diſh ; then pour in your 


udding, and with a ſpur cut out little ſlips of paſte 


the breadth of your little finger, and lay them over 
.croſs and croſs in large diamonds ; put ſome ſmall 
bits of butter on the top, and bake it. This is old 
faſhioned, and not-good, | Je 
Zo male Pancakes, 

| AK E a pint of cream, and eight eggs, whites 
| and all, a whole nutmeg grated, and a little 
ſalt ; then melt a pound of rare diſh butter, and a 
little ſack;; before you fry them, ſtir it in: it muſt 
be made as thick with three ſpoonfuls of flour, as 
ordinary barter, and fry*d with butter in the pan, 
the firſt Pancake but no more: Strew ſugar, garniſh 
with orange, turn it on the backſide of a plate. 


To make a Tanſy to bake. _ 


4 AKE twenty eggs, but in whites, beat 
| the eggs very well, and ſtrain them into a 


quart of thick cream, one nutmeg, and three Naples- - 


biſkets grated, as much juice of ſpinage, with a 
ſprig or two of tanſy, as will make it as green as 
graſs; ſweeten it to your taſte; then butter your 
diſh very well, and ſet it into an oven, no hotter 
than for cuſtards; watch it, and as ſoon as tis done, 
take it out of the oven, and turn it on a pye- plate; 
ſcrape ſugar, and ſqueeze orange upon it. Garniſh 
the diſh with orange and lemon and ſerve it up. 


To make a Gooſeberry Tanſy. 


when *tis melted put into it a quart of gooſe- 

ies, and fry them till they are tender, and break 
them all to maſh; then beat ſeven eggs, bur four 
whites, a pound of ſugar, three ſpoonfuls of fack, 


as much cream, a 8 grated, 2 
* 5 


Pm. ſome freſh butter in a frying-pan, and 
rr 


— ; 114 The Compleat Houſewife. 


ſpoonfuls of flour, mix all theſe together, then put 
the Gooſeberries out of the pan to them, and ſtir all 
well together, and put them into a ſauce-pan to 
thicken ; then put butter into the frying-pan, and 
fry them brown: Strew ſugar on the top. 


To make Curd Fritters. 


TAKE a handful of curds, and a handful of 
flour, and ten eggs well beaten and ſtrain'd, 
ſome ſugar, and ſome cloves, mace, and nutmeg, 
a little ſaffron ; ſtir all well together, and fry them 
in very hot beef · dripping; drop them in the pan by 
ſpoontuls; ftir them about till they are of a fine 
yellow · brown; drain them from the ſuer, and ſcrape 
ſugar on them, when you ſerve them up. 


To make fry'd Toafts. - 


| HIP a manchet very well, and cut it round fou 
| ways into Toaſts; and then take cream and wa 
eight eggs, ſeaſon'd with ſack, and ſugar, and nut- anc 
meg; and let theſe Toaſts ſteep in it about an hour; tur 
then ſry them in ſweet butter, ſerve them up with ſug 
plain melted butter, or with butter, ſack and ſugar, 
as you pleaſe. 


To make Parſnip Fritters. 

OIL your Parſnips very tender, then peel em 

and beat them in a mortar, and rub them 
through a hair ſieve, and mix a good handful of 
them with ſome fine flour, ſix eggs, ſome cream 
and new milk, falt, ſugar and nutmeg a little, a 
ſmall quantity of ſack and roſe- water; mix all well 
together a little thicker than pancake batter ; have 
a frying-pan ready with good ftore of hog's-lard, 
very hot over the fire, and put in a ſpoonful in a 
place till the pan be ſo full as you can fry them con- 
veniently, fry them a light brown on both ſides. 
For ſauce, take ſack and ſugar, with a little roſe- 
water or verjuice, ſtrew ſugar on them when in the 


To 
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To make Apple Fritters. 


AKE the yolks of eight eggs, the whites of 
four, beat them well together, and ſtrain *em 
into a pan; then take a quart of cream, warm it as 
hot as you can endure your finger in it; then put to 
it a quarter of a pint of ſack, three quarters of a 
pint of ale, and make a poſſet of it ; when your poſ- 
ſet is cool, put to it your eggs, beating them well 
together; then put in nutmeg, ginger, ſalt and 
flour to your liking : Your batter ſhould be pretty 
thick; then put in pippins ſliced or ſcraped ; fry 
them in good ſtore of hot lard with a quick fire. 


To make an Apple Tanſy. 


AKE three pippins, ſlice them round in thin 
flices, and fry them with butter ; "then beat 

four eggs, with ſix ſpoonfuls of cream, a little roſe- 
water, nutmeg, and ſugar, and ſtir them together, 
and pour it over the apples: Let it fry a little, and 
turn it with a pye- plate. Garniſh with lemon and 
ſugar ſtrew'd over it. hs 
To make a Lemon Tart. 
Tru three clear lemons, and grate off the 
a 


outſide rinds; take the yolks of twelve eggs, 

nd fix whites ; beat them very well, ſqueeze in the 
Juice of a lemon; then put in three quarters of a 
pound of fine powdered ſugar, and three quarters 
of a pound of freſh butter melted; ſtir all well to- 
gether, put a ſheet of paſte at the bottom, and ſift 


'ſupar on the top; put it in a briſk oven, three 


quarters of an hour will bake it: So ſerve it to the 
table. oy 


A Rye-bread Pudding. 


ARE half a pound of ſowre Rye-bread gra- 


ted, half a pound, of beef-ſuet finely ſhred, 


half a pound of currants clean waſhed, half a pound 
of ſugar, a whole nutmeg $a z mix all well toge- 


2 ther, 
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ther, with five or {ix eggs: Butter a diſh, boil it an to 
hour and a quarter, and ſerve it up with melted Pc 
butter. 

A baked Pudding. 


Lanch half a pound of almonds, and beat them 

fine with ſweet water, ambergreaſe diſſolved 
in orange-flower-water, or in fome cream; then 
warm a pint of thick cream, and melt in it half a 
pound of butter; then mix it with your beaten al- 
monds, a little falt, A grated nutmeg, and ſugar, 
and the yolks of fix eggs; beat it up together, and 
put it in a diſh with puff- paſte, the oven not too 
hot; I lugar on 4 denn it — into the 
oven. 


Cc 
To muke a Cuſtard Pudding. : 

AKE a pint of cream, and mix with it ſix 

eggs well beat, two ſpoonfuls of flour, half a 
nütmeg grated, a little ſalt, and ſugar to your taſte ; 4 
butter a cloth, put it in when the pot boils: boil it ſer 
juſt half an hour ; melt butter for ſauce. pu 
Bail d Cuftards. | ith 
we 
TAKE a int of cream, and put into it two eu 
. ounces of almonds, blanch'd and beaten very pe. 
with foſe or orange-flower- water, or a little anc 
cream; ; let them boil till the cream is a little thick- 
ned, then ſweeten your eggs and keep it ſtirring over ny 


the fire till *tis.as thick as you would have it; then 
Put into. it alittle orange- eee ſtir it well 
. together, and put it into China cups. 

B. You may make them without almonds. 


Rice Cuſtards. 


AKE a quart of cream, and boil it with a 

blade of mace, and a quarter'd nutmeg z put 

into it boiled rice, well beat with your cream; mix 
them together, and ſtir them all the while it boils 
on the fire; when tis enough, take it off, and ſweeren 
CE 2 to 
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to your taſte: Put in a little orange - flower · water, 
pour it in your diſhes z when cold ſerve it. 


To make an Almond Tourt. 


Lanch and beat half a pound of FordanAlmonds 
very fine; uſe orange-flower-water, in the 
beating your almonds; pare the yellow rind of a 
lemon pretty thick, boil it in water till *tis very ten- 
der: beat it with half a pound of ſugar, and mix it 
with the almonds, and eight eggs, but four whites, 
half a pound of butter melted, and almoſt cold, and 
a little thick cream; mix all together, and bake it 
in a diſh with paſte at bottom. This may be made 
the day before *tis uſed, | 


To make little Haſty-puddings, 70 boil 
in Cuſtard Diſhes. 


AKE a large pint of milk, put to it four 

ſpoonfuls of flour; mix it well together, and 
ſet it over the fire, and boil it into a ſmooth Haſty- 
pudding; ſweeten it to your taſte, grate nutmeg in 
it, and when *tis almoſt cold, beat five eggs very 
well, and ſtir into it; then butter your cuſtard- 
cups, put in your ſtuff, and tie them over with a 
cloth, put. them in the pot when the water boils, 
and let them boil ſomething more than half an hour; 
pour on them melted butter. 


To make a fweet-meat Pudding. 


UT a thin puff-paſte at the bottom of your 
P diſh, then have of candied orange and lemon- 
peel, and citron, of each an ounce ; lice them thin, 
and put them in the bottom on your paſte ; then 
beat eight yolks of e and two whites, near half 
a pound of ſugar, and half a pound of butter melt - 
ed ; mix and beat all well together, and when the 
oven is ready, pour it on your ſweet-meats in the 


diſh, An hour or leſs will bake it. 
| 2 S To 
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To make Carrot, or Parſnip Puffs. 


CRAPE and boil your Catrots and Parſnips 
tender; then ſcrape or maſh them very fine, 
add to a pint of pulp the crumb of a penny-loaf 
grated, or ſome ſtale biſker, if you have it, ſome 


eggs, but four whites,a nutmeg grated, ſome orange- 


flower-water, ſugar to your taſte, a little ſack, and 
mix it up with thick cream : they muſt be fry*d in 
rendered ſuet, the liquor very hot when you pat 
them in; put in a good ſpoonful in a place. 


To make New-Colledge Puddings. 


'E RATE a penny ſtale-loaf, and put to it a 
like quantity of beef-ſuer finely ſhred, and a 
nutmeg grated, a little ſalt, ſome currants, and 
then beat ſame eggs in a little ſack, and ſome ſugar, 
and mix all together, and knead it as ſtiff as for 
manchet, and make it up in the form and fize of a 


Turkey-egg, but a little flatter z then take a pound 


of butter, and put it in a diſh, and ſet the diſh over 
a clear fire in a chafing-diſh, and rub your butter 
about the difh till tis melted 3 put your puddings 
in, and cover the diſh, but often turn your puddings, 


until they are all brown alike, and when they are 


enough, ſcrape ſugar over them, and ſerve them up 
hot for a ſide diſh. | ng 

You muſt let the Paſte lie a quarter of an hour 
before you make up your puddings. 


To make an Oatmeal Pudding. 


* Þ AKE a pint of great Oatmeal, beat it very 
ſmall, then ſift it fine; take a quart of cream, 
bail it and your Oatmeal together, ſtirring it all 
the while until *cis pretty thick; then put it in a 
diſh, and cover it cloſe, and let it land a little; 
then put into it a pound and half of freſh butter, 
and let it ſtand two hours before you ſtir it; put to 


it twelve eggs, a nutmeg grated, a little ſalt, ſweeten 
it to your taſte; a little ſack, or orange · lower · u- 
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ter; tir all very well together, put paſte at the bot- 
tom of your diſh, and put in your Pudding: ſtuff, 
the oven not too hot; an hour will bake it. 


To make fine Fritters. 


AKE half a pint of thick ſweet cream, put 

to it four eggs well beaten, a little brandy, 
ſome nutmeg and ginger 3 make this into a thick 
batter with flour: your apples mult be golden-pip- 
pins pared and cut in thin ſlices, dip them in the 
batter, and fry them in lard. It will take up two 
pounds of lard to fry this quantity. 


To make a Marrow Pudding. 


122 a quart of cream, and three Naples- 
biſkets grated, a nutmeg grated, the yolks of 
ten eggs, the whites of five well beaten, and ſugar 
to your taſte; mix all well together, and put a lit- 
tle bit of butter in the bottom of your ſauce- pan; 
then put in your ſtuff, and ſer it over the fire, and 
ſtir it till *cis pretty thick; then pour it into your 
Pans with a quarter of a pound of currants'that 

ave been plumpt in hot water; ſtir it together, 
and let it ſtand all night. The next day put ſome 
fine paſt rolled very thin at the bottom of your diſh, 
and when the oven is ready, pour in your ſtuff, and 


on the top lay large pieces of Marrow. Halt an 
hour will bake it. 


Lemon Pudding. 


8 RATE the peels of three large lemons only 
the yellow, then take two lemons more, and 
the three youu have grated, and roul them under your 
hand on a table rill they are very ſoft; but be care- 
ful not to break them ; then cur and ſqueeze them, 
and ſtrain the juice from the ſeeds to the grated 
is, then grate the crum of three half-penny 
oaves, (or ten ounces of crum, white loaves) into 
a baſon, and make a pint of white-wine ſcalding 
b I 4 hot, 
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hot, pour it to the bread and ſtir it well together 
to ſoak, then put to it the grated peel and juice; 
beat the yolks of eight eggs and four whites toge- 
ther, and mingle with the reſt barely three quarters 
doof a pound of butter that is freſh and melted, and 
almoſt a pound of white ſugar, beat it well toge- 
ther till it be thoroughly mixt, then lay a ſheet of 
puff-paſte at the bottom and brim, cutting it into 
what form you pleaſe; the paſte that is left roul out, 
and with a jagging iron cut them out in little ſtripes 
neither ſo broad or long as your little finger, wad 
bake them on a flower'd paper; let the Pudding 
bake almoſt an hour, when it comes out of the oven 
ſtick the pieces of paſte on the top of it to ſerve it 
to table. It eats well hot or cold. 


De Ipſwich Almond Pudding. 

TEEP ſomewhat above three ounces of the 
crum of white Bread, ſliced in a pint and half of 
cream, or grate the bread; then beat half a pound 
of blanched almonds very fine till they do not gli- 
ſter, with a ſmall quantity of perfum*d water, beat 
up the yolks of eight eggs and the whites of four ; 
mix all well together, put in a quarter of a pound 
of white ſugar; then ſet it into the oven, but ſtir in 


a little melted butter before you ſet it in; let it bake 
but half an hour, 


Oatmeal Pudding. 


Wine pint of Oatmeal pick*d from the blacks, 

a milk pint and a quarter of milk warmed ; 
let it ſteep one night; three quarters of a pound of 
beef. ſuet ſhred, one nutmeg, three ſpoontuls of ſu- 
gar, a ſmall handful of flour, four eggs, and ſalt 
to your taſte ; make two Puddings and boil them 
three hours; if the Oatmeal be too large, beat it, 
and if that make it into but one Pudding, boil it 
four hours. : 


- 
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To make a fine Bread Pudding. 


T AK E three pints of milk and boil it; when 
it is boiled, ſweeten it with half a pound of 
ſugar, a ſmall nutmeg grated, and put in half a 
pound of butter ; when it is melted, pour it ina 
pan, over eleven ounces of grated bread, cover it 
up 3 the next day put to it ten eggs well beaten, ſtir 
all rogether, and when the oven is hot, put it in 
11 diſh, three quarters of an hour will bake it; 
oil a bit of lemon · peel in the milk, take it out be- 
fore you put your other things in. 


To make a Spread Eagle Pudding. 


UT off the cruſt of three half-penny rolls, 
then ſlice them into your pan, then ſet three 
pints of milk over the fire, make it ſcalding hot, but 
not boil, fo put it over your bread, and cover it 
cloſe, and let it ſtand an hour; then put in a good 
ſpoonful of ſugar, a very little ſalt, a nutmeg gra- 
ted, a pound of ſuet after it is ſhred, half a pound 
of currants waſh'd and pick*d, four ſpoonfuls of 
cold milk, ten eggs, but five of the whites ; and 
when all is in, ſtir it, but not till all is in; then mix 
it well, butter a diſh ; leſs than an hour will bake it. 


To make a very fine plain Pudding. 


T AKE a quart of milk, and put in fix laurel- 
leaves into it; when it has boil'd a little, take 
out your leaves, and with fine flour make that milk 
into a haſty-pudding, pretty thick ; then ſtir in 
half a pound of butter more, then a quarter of a 
und of ſugar, a ſmall nutmeg grated, twelve 
yolks, ſix whites of eggs well beaten ; mix and ſtir 
all well together, butter a diſh, and put in your 
ſtuff; a little more than half an hour will bake it. 


A fine Rice Pudding. 
AKE of the flour of rice ſix ounces, put it 


in a quart of milk, and let it boil till it is 
x 4 | pretty 
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pretty thick, ſtirring it all the while; then pour ir 
in a pan, and ſtir in it half a pound of freſh butter, 
and a quarter of a pound of ſugar, or ſweeten it to 
our taſte; when it is cold grate in a nutmeg, and 
t fix eggs, with a ſpoonful or two of ſack, and 
beat and ſtir all well together ; put a little fine paſte 
at the bottom of your diſh, and bake it. 


To make a Ratafia Pudding. 


AKE a quart of cream, boil it with four or 
five laurel- leaves; then take them out, and 
break in half a pound of naple-biſket, half a pound 
of butter, ſome ſack, nutmeg, and ſalt; take it off 
the fire, cover it up: when it is almoſt cold put in 
two ounces of almonds blanched, and beaten fine, 
and the yolks of five eggs ; mix all well together, 
and bake it in a moderate oven half an hour ſcrape 
ſugar on it as it goes into the oven, | 


Lermicelly Pudding. 


OIL five qunces of vermicelly in a quart of 
milk till it is tender, with a blade of mace, and 
a rind of lemon or Sevil-orange, ſweeten it to your 
taſte, the yolks of ſix eggs, and four whites ; have a 
diſh ready cover'd with paſte, and juſt before you 
ſet it into the oven, ſtir in half a pound of melted 
butter, a very little ſalt does well; if you have no 
peels, put in a little orange-flower-water. 


CAMRYLACAIEACIRALACCACOIRNAACBCASDrREA 


All Sorts of PASTRY. 


LR * 


To make a Tureiner. 


AKE a china pot or bowl, and fill it as fol- 
lows: At the bottom lay ſome freſh butter, 

then put in three or four beef-ſteaks larded with 
bacon, then cut ſome veal-ſteaks from the leg, * 


* 
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them, and waſh them over with the yolk of an egg, 
and afterwards lay it over with forc*d-meat, and 
roll it up, and lay it in with young chickens, pi- 

eons and rabbets, ſome in quarters, ſome in halves, 
— breach, lamb - ſtones, cocks-combs, palates 
after they are boiled, peeled, and cut in ſlices; 
tongues, either hogs or calves, ſlic'd, and ſome lard- 
ed with bacon, whole yolks of hard eggs, piſtacia- 
nuts peePd, forc'd- balls, ſome round, ſome like an 
olive, lemons fliced, ſome with the rind on, barber- 
ries and oyſters; ſeaſon all theſe with pepper, ſalt, 
nutmeg, and ſweet · herbs, mix'd together after they 
are cut very ſmall, and ſtrew it on every thing as 
you put it in your pot; then put in a quart of gra- 
vy, and ſome butter on the top, and cover it cloſe 
with a lid of puft-paſte pretty thick; eight hours 
will bake it. | 


A Batalia Pye, or Bride Pye. 


T AKE young chickens as big as black-birds, 
quails, young partridges, and larks, and ſquab 
pigeons, truſs them, and put them in your pye 3 
then have ox-palates boiled, blanched, and cut jn 
pieces, lamb - ſtones, ſweet-breads, cut in halves or 
quarters, cocks-combs blanched, a quart of oyſters 
dipt in eggs, and dredged over with grated bread, 
and marrow ; having ſo done, ſheeps-tongues boil'd, 
peel'd, and cut in ſlices; ſeaſon all with ſalt, pepper, 
cloves, mace, and nutmegs, beaten and mix'd toge- 
ther; put butter at the bottom of the Pye, and place 
the reſt in with the yolks of hard eggs, knots of 
eggs, cocks-ſtones and treads, forc'd- meat balls; 
cover all with butter, and cover up the pye; put 
in five or ſix ſpoonfuls of water when it goes into 
the oven, and when it is drawn pour it out and put 


in Sravy : i 
To make an Oyſter Pye. 


ARE good puff: paſte, and lay a thin ſheet 
in the bottom of your pattipan; then take 
8 two 
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two quarts of large oyſters, waſh them well in their 
own liquor, and take them out of it and dry them, 
and ſeaſon them with falt and ſpice, and a little pep- 
per, all beaten fine ; lay ſome butter in the bottom 
of 2 pattipan, then lay in your oyſters, and the 
yolks of twelve hard eggs whole, two or three 
ſweet-breads cut in flices, or lamb-ſtones, or in 
want of theſe a dozen of larks, two marrow-bones, 
the marrow taken out in lumps, dipt in the yolks 
of eggs, and ſeaſoned as you did your oyſters, and 
ſome grated bread duſted on it, and a few forc*d- 
meat balls ; when all theſe are in, put ſome butter 
on the top, and cover it over with a ſheet of puff- 
paſte, and bake it; when it is drawn out of the 
oven, take the liquor of the oyſters and boil it, and 
ſcum it, and heat it up thick with butter, and the 
yolks of two or three eggs, and pour it hot into 
4 pye, and ſhake it well together, and ſerve it 
or, | | 


To make a Salmon P ye. 


AK E a good puff - paſte, and lay it in your 

pattipan, then take the middle piece of ſal- 
mon, ſeaſon it pretty high with pepper and ſalt, 
cloves and mace, cut it in three pieces, then lay a 
layer of butter and a layer of ſalmon, till all is in; 
make forc'd- meat balls of an eel, chop it fine with 
the yolks of hard eggs, two or three anchovies, mar- 
row (or if for a faſting-day, butter) ſweet-herbs, 
ſome grated bread,and a few oyſters and grated nut- 
meg, ſome ſmall pepper, and a little ſalt; make it 
up with raw eggs into balls, ſome long, ſome round, 
and lay them about your ſalmon ; put butter over 
all, and lid your pye; an hour will bake it. 


To make Egg Pyes. 
AKE the yolks of two dozen of eggs boil'd 
hard, and chopt with double the quantity of 
beef-ſuet, and half a pound of pippins pared, cored, 


and ſliced; then add to it one pound of currants 
| * wall'd 


— 
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waſh'd and dry'd, half a pound of ſugar, a little ſalt, 
ſome ſpice beaten fine, the juice of a lemon, and half 


a pint of ſack, candied orange and citron cut in pie- 
ces, of each three ounces, ſome 1 of marrow on 


the top, fill them full; the oven muſt not be too hot; 
three quarters of an hour will bake them; put the 
marrow only on them that are to be eaten hot. 


To make aSweet-breadPaſty to fryor bake. 


ARB OIL your ſweet-breads, and ſhred them 
very fine, with an equal quantity of marrow; 
mix with them a little grated bread, ſome nutmeg, 
ſalt, the yolks of two hard eggs bruiſed ſmall, and 
ſugar 3 then mix up with a little cream and the yolk 
of an egg; make paſte with half a pound of the fi- 
neſt flour, an ounce of double-refin'd ſugar beat and 
fifted, the yolks of two eggs, and white of one, and 
fair water; then roll in half a pound of butter, and 
roll it out in little paſt ies the breadth of your hand; 
ut your meat in, cloſe them up well, and fry or 
them; a very pretty ſide-diſh. 


Do male a Lumber Pye. 


1 2 pound and half of veal, parboil it, and 
ben it is cold chop it very ſmall, with two 
pounds of beef-ſuet, and ſome candied dune re 
ſome ſweet-herbs, as thyme, ſweet · marjoram, an 


an handful of ſpinage; mince the herbs mall before 


you put them to the other, ſo chop all together, and 
a pippin or two, then add a handful or two of grated 
bread, a pound and half of currants waſh*d and 
dry'd, ſome cloves, mace, nutmeg, a little ſalt, ſu- 
gar and ſack; and put to all theſe as many yolks of 
raw es. and whites of two, as will make it a moiſt 
forc'd- meat; work it with your hands into a body, 
and make it into balls as big as a turkey's egg ; then 
having your coffin made, put in your balls; take 
the marrow, out of three or four bones as whole as 
you can; let your, marrow lie a little in water, to 
take out the blood and ſplinters; then dry it, and 
Re dip 


— 
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dip it in yolk of eggs; ſeaſon it with a little ſalt, nut- 
meg grated,and grated bread ; lay it on and between 
your forc*d-meat balls, and dver that fliced citron, 
candied orange and lemon, eringo-roots, preſerved 
barberries ; then lay on ſliced lemon, and thin ſlices 
of butter over all; then lid your pye, and bake it; 
and when it is drawn, have in readineſs a caudle 
made of white - wine and ſugar, and thicken'd with 
butter and eggs, and pour it hot into your pye. 
To make little Paſties to f. 
| ARE the kidney of a loin of veal or lamb, fat 
and all, ſhred it very ſmall; ſeafon it with a 
little ſalt, cloves, mace, nutniegs, all beaten ſmall, 
ſome ſugar, and the yolks of two ot three hard eggs 
minc'd very fine; mix all theſe together with a little 
fack or cream; put them in pufi-palte and fry 
them ; ſerve them hor. 


| bi To make Cuftards, 


"TR two quarts of thick ſweet cream, boil it 
with ſome bits of cinnamon, and a quarter'd 
nutmeg, keep it ſtirring all the while, and when it 
has boiPd a little time, pour it into a pan to cool, 
and ſtir it till it is cool, to keep it from ſcummiag; 
then beat the yolks of ſixteen eggs, the whites of 
but ſix, and mix your eggs with the cream when it 
is cool, and ſweeten it with fine ſugar to your taſte, 
put in a very little ſalt, and ſome roſe or orange- 

wer- water; then ſtrain all thro* a hair-ſieve, and 


fill your cups or cruſt; it muſt be a pretty quick 


oven; when they boil up they are enough. 
To: make Cheeſecakes. 


ARE a pint of cream and warm it, and put 
| to it five quarts of milk warm from the cow, 


- 


then put runnet to it, and when it is come, put the 


curd in a linnen bag or cloth, and let it drain well 
from the Whey, but do not ſqueeze it much; then 
Put it in a mortar, and break the curd as fine as 

A} 9 butter; 
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butter; then put to your curd half a pound of al- 
monds blanched, and beaten exceeding fine (or half 
a pound of dry mackaroons beat very fine) if you 
have almonds, grate in a naple-biſket; bur if you 
uſe mackaroons, you need not; then add to it the 
yolks of nine eggs beaten, a whole nutmeg grated, 
two perfumed plumbs diſſolved in roſe or orange- 
flower-water, half a pound of fine fugar, mix all 
well together; then melt a pound and a quarter of 
butter, and ſtir it well in it, and half a pound of 
currants — — ſo let it ſtand to cool till you 
uſe it. Then make your puff- paſte thus: Take a 
pound of fine flour, and wet it with cold water, roll 
it out, and put into it by degrees a pound of freſh 
butter; uſe it juſt as it is made. | 


Another way to make Cheeſecakes. 


AKE. a gallon of new milk, ſet it as for a 

cheeſe, and gently whey it; then break it in 
a mortar, put to it the yolks of ſix eggs, four of the 
whites, ſweeten it to your taſte; put in a grated 
nutmeg, ſome roſe-water and-ſack ; mix theſe to- 
gether, and ſet over the fire a quart of cream, and 
make it into a haſty-pudding, and mix that with it 
very well, and fill your pattipans juſt as they are 
going into the oven; your oven muſt be ready, 
thas you may not ſtay for that; when they riſe well 
up they are enough. Make your paſte thus: Take 
about a pound of flour, and ſtrew into it three 
ſpoonfuls of loaf-ſugar beaten and ſifted, and rub 


"Into it a pound of butter, one egg, and a ſpoonful 


of roſe- water, the reſt cold fair water; make ir into 
a paſte, roll it very thin, and put it into your pans, 
and fill them almoſt full. yi 


Pate for Paſties. 


UB fix pounds of butter into fourteen pounds 

of Hour, put to it eight eggs, whip the whites 
to ſnow, and make it in a pretty. ſtiff paſte with cold 
water . a : To 


a - 
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To make Cheeſecakes without Runnet.” 


T AKE a quart of thick cream and ſet it over a 
clear fire, with ſome quarter'd nutmeg, in it; 
juſt as it boils up, put in twelve eggs well beaten, 
and a quarter of a pound of freſh butter; ſtir it a 
little while on the fire, till it begins to curdle; then 
take it off, and gather the curd as for cheeſe ; put 
it in a clean cloth, tie it together, and hang it up, 
that the whey may run from it; when it is pretty 
dry, put it in a ſtone mortar, with a pound of but- 
ter, a quarter of a pint of thick cream, ſome ſack 
and orange · flower - water, and half a pound of fine 
ſugar; then beat and grind all theſe very well to- 
gether for an hour or more, till at is very fine; then 
paſs it thro* a hair- ſieve, and fill your pattipans 
but half full; you may put currants in half the 
quantity if you pleaſe; a little more than a quar- 
ter of an hour will! bake them; take the nutmeg 
out of the cream when it is botled. — 
Do nale Orange or Lemon Tarts. - 
TAKE fix large lemons, and rub them very 
8 well with ſalt, and put them in water for two 
days, with a handful of ſalt in it; then change them 
into'freſh water wirhout ſalt every other day for a 
fortnight; then boil chem fortwo or chree hours till 
they are tender; then cut them in half quarters, 
and then cut them thus Ze thin as you can; 
then take pippins pared, cored and quartered, and a 
220 of fair water; let them boil till the pippins 
reak; put the liquor to your orange or lemon, 
and half the pippins well broken, and a pound of 
ſugar; boil theſe together a quarter of an hour; 
then put it in a gallipot, and ſqueeze an orange in 
it if it be lemon, or a lemon if it is orange; two 
ſpoonfuls are enough for a tart; your pattipans 
muſt be ſmall and ſhallow ; put fine puff-paſte, and 
very thin; a little while will bake it. Juſt as your 
 rarts 
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Tarts are going into the oven, with a feather or 
bruſh do them over with melted butter, and then ſift 
double-refin'd ſugar on them, and this is a pretty 
icing on them. | 
To make Puff-paſte for Tarts. 
R UB a quarter of a pound of butter into a pound 
of fine flour; then whip the whites of two 
eggs to ſnow, and with cold water and one yolk 
make it into a Paſte ; then roll it abroad, and put in 
by degrees a pound of butter, flouring it over the 
butter every time, and roll it up, and roll_it out 
again, and put in more butter: So do for ſix or ſe- 


ven times, till it has taken up all the pound of but- 
ter. This Paſte is good for Tarts, or any ſmall things. 


Apple Paſties to fry. | 
ARE and quarter Apples, and boil them in ſu- 


1 gar and water, and a ſtick of cinamon, and 
when tender, put in a little white-wine, the juice of 


a lemon, a piece of freſh butter, and a little amber. 


greaſe or orange-flower- water; ſtir all together, and 
when *tis cold put it in puff-paſte,” and fry them, 


Jo ſeaſon and bake a Veniſon Pay. 
B ONE your hanch or ſide of Veniſon, and take 
D Þ 'out all the finews and ſkin 3 then proportion 
it tor your Paſty, by taking away from one part, 
and adding to another, till *tis.of, an equal thick- 
neſs; then ſeaſon it with pepper and ſalt, about an 
dunce of pepper; ſave a little of it whole, and beat 
the reſt, and mix with twice as much ſalt, and rub 
it all over your Veniſon, and let it lie till your paſte 
is ready. Make your paſte thus: A'peck of fine 
flour, fix pounds of butter, a dozen of eggs; rub 


your butter in your flour, beat your eggs, and with 


them and cold water make up your paſte pretty 


ſtiff ; then drive it forth for your Paſty; let it be 


the thickneſs of a- man's thumb; put under it two 
or three ſheets of cap-paper * floured: Then have 
10 e UH god ates ' as ehahiiiis 8 wo 
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two pounds of beef-ſuet, ſhred exceeding fine; pro- 
portion it on the bottom to the breadth of your Ve- 
niſon, and leave a verge round your Veniſon three 
fingers broad, waſh that verge over with a bunch of 
feathers or bruſh dipp'd in an egg beaten,. and then 
lay a border of your paſte on the place you waſh'd, 
and lay your Veniſon on the ſuet; put a little of 
your ſeaſoning on the top, and a few corns of whole 
pepper, and two pounds of very good freſh butter; 
then turn over your other ſheet of paſte, ſo cloſe 
your Paſty, Garniſh it on the top as you think fit; 
vent it in the middle, and ſet it in the oven. It 
will aſk five or ſix hours baking. Then break all 


the bones, waſh them, and add to them more bones, 


or knuckles; ſeaſon them with pepper and ſalt, and 
put them with a quart of water, and half a pound 
of butter, in a pan or earthen pot; cover it over 
with coarſe paſte, and ſet it in with your Paſty ; 
and when your Paſty is drawn and diſhed, fill it up 
with the gravy that came from the bones. 5 


. Balls for Lent. 


RATED white bread, nutmeg, ſalt, ſhred par- 

fley, a very little thyme, and a little orange 

or lemon: peel cut ſmall ; make them up into Balls 

with beaten eggs, or you may add a ſpoonful of 
cream; roll them up in flour, and fry them. 


| To keep Veniſon in Summer. 
Bi.” pepper very fine, and rub all over 
{ It, 


Sauce for Roaft Veniſon. © 
'WELLY of currants melted and-ſerv'd hot, with 
J a lemon ſqueez d into it. 
Ae Potato Pye for Lent. 


IRST make your forc'd-meat, about two dozen 

of ſmall * juſt. ſcalded, and when cold 
Shopt ſmall, a ſtale rowl grated, and fix yolks of 
eg 
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eggs boil'd hard, and bruis'd ſmall with the back of 
a ſpoon; ſeaſon with a little ſalt, pepper, and nut- 
meg, ſome thyme and parſley, both ſhred ſmall; 
mix theſe together well, and pound them a little, 
and make it up in a ſtiff paſte, with half a pound of 
butter and an egg work'd in it; juſt flour it to keep 
it from ſticking, and lay it by till your Pye is fit, 
and put a very thin paſte in your diſh, bortom and 
ſides; then put your forc'd-· meat, of an equal thick- 
neſs, about two fingers broad, about the ſides of 
your diſh, as you would do a pudding-cruſt; duſt a 
little flour on it, and put it down cloſe; then fill 
your Pye; a dozen of Potato's, about the bigneſs of 
a ſmall egg, finely pared, juſt boiled a walm or two, 
a dozen yolks of eggs boil*d hard, a quarter of a 
hundred of large oyſters juſt ſcalded in their own li- 
quor and cold, fix morels, four or five blades of 
mace, ſome whole pepper, and a little ſalt butter on 
the bottom and top; then lid your Pye, and bake it 
an hour ; when *tis drawn, pour in a caudle made 
with half a pint of your oyſter liquor, three or four 
ſpoonfuls of white-wine, and thicken'd up with but- 


ter and eggs, pour it in hot at the hole on the top, 


and ſhake it together, and ſerve it. 


Artiſcial Potatoes for Lent: A Side- 


Diſh; Second Courſe. 


AKE a pound of butter; put it into a ſtone 
mortar with half a pound of Naples-biſket gra- 
ted, and half a pound of Fordan almonds beat ſmall 
after they are blanched, eight yolks of eggs, four 
whites, a little ſack and orange-flower-water ; 
ſweeten to your taſte; pound all together till you 
don't know what it is, and with a little fine flour 
make it into a ſtiff paſte la it on a table, and have 
ready about two pounds of fine lard in your pan, 
let it boil very fall, and cut your paſte the 0 
of cheſnuts, and throw them into the boiling Jards 
and let them boil till they are of 4 yellow browns 
and when they are enough, _ them up in a * 

2 0 
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to drain the fat from them; put them in a diſh, pour 
ſack, and melted butter; ſtre double-re fin'd ſugar 
over the brim of the diſh. 


Potato, or Lemon Cheeſecakes. 


AKE fix ounces of Potatoes, four ounces of 
lemon-peel, four ounces of ſugar, four ounces 

of butter ; boil the Lemon-peel till tender, pare and 
ſcrape the Potatoes, and boil them tender and bruiſe 
them; beat the Lemon-peel with the ſugar, then 
beat all together very well, and melt the butter in a 
little thick cream, and mix all together very well, 
and let it lie till cold: Put cruſt in your pattipans, 
and fill them little more than half full: Bake them 
in a quick oven half an hour, ſift ſome double-refin'd 
ſugar on them as they go into the oven; this quan- 

- tity will make a dozen ſmall pattipans. 


Sauce for Fiſh in Lent, or at any Time. 
AKE a little thyme, horſe-radiſh, a bit of 
| onion, lemon-peel, and whole pepper; boil 
them a little in fair water ; then put in two ancho- 
vies, and four ſpoonfuls of white-wine ; then ſtrain 
them out, and put the liquor into the ſame pan again, 
with a pound of freſh butter; and when tis melted 
take it off the fire, and ſtir in the yolks of two eggs 
well beaten, with three ſpoonfuls of white- wine; 
Fer it on the fire again, and keep it ſtirring till ! tis 
the thickneſs of cream, and pour it hot over your 
Fiſh. Garniſh with lemon and horſe-radiſh. 


Jo make a ſavoury Lamb Pye. 


"QEASON your Lamb with pepper, falt, cloves, 


LJ mace, and nutmeg : So put it into your coffin 
with a few Lamb-ſtones, and ſweet-breads ſeaſoned 
as your Lamb; alſo ſome large oyſters, and ſavoury 


forc*d-meat balls, hard yolks of eggs, and the tops 


of aſparagus two inches long, boiled green; 
then put butter all over the Pye, and lid it, and ſet 
it in a quick oven an hour and half; then make the 
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liquor with oyſter-liquor, as much gravy, a little 
claret, with one anchovy in it, a grated nutmeg. 
Let theſe have a boil, thicken it with the yolks of 
two 5 three eggs, and when the pye is drawn, pour 
it in hot. 


To make a fweet Lamb Pye. 


UT your Lamb into ſmall pieces, and ſeaſon 

it with a little ſalt, cloves, mace, and nutmeg ; 
your pye being made, put in your lamb or veal; 
ſtrew on it ſome ſtoned raiſins and currants, and 
ſome ſugar; then lay on it ſome forc'd- meat balls 
made ſweet, and in the ſummer ſome artichoke bor- 
toms boiled, and ſcalded Grapes in the winter. Boil 
Spaniſh potatoes cut in pieces; candied citron, can- 
died orange and lemon-peel, and three or four large 
blades of mace; put butter on the top; cloſe up 
your Pye, and bake it. Make the caudle of white- 
wine, juice of lemon and ſugar: Thicken it with 
the yolks of two. or three eggs, and a bit of butter 
and when your Pye is baked, pour in the caudle as 
hot as you can, and ſhake it well in the Pye, and 
ſerve it up, 


A fweet Chicken Pye. 


AKE five or ſix ſmall chickens, pick, draw, 

and truſs them for baking; ſeaſon them with 
cloves, mace, nutmeg, cinamon, and a little ſalt; 
wrap up ſome of the ſeaſoning in butter, and put it 
in their bellies; and your coffin being made, put 
them in; put over and between them pieces of mar- 
row, Spaniſh potatoes, and cheſnuts, both boiled, 
led, and cut, a handful of barberries ſtript, a 
— fliced, ſome butter on the top; ſo cloſe up 
the Pye and bake it, and have in readineſs a caudle 
made of white-wine, ſugar, nutmeg, beat it up with 
yolks of eggs and butter; have a care it does not 
curdle; pour the caudle in, ſhake it well together, 


and ſerve it up hot. 


K 3 Another 
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A Another C bicken Pye. 


Eaſon your Chickens with pepper, falt, cloves, 

mace, nutmeg, a little ſhred parſley, and thyme, 
mix'd with the other ſeaſoning; wrap up ſome in 
butter, and put in the bellies of the Chickens, and 
lay them in your Pye; ſtrew over them lemon cut 
like dice; a handful of ſcalded grapes, artichoke- 
botroms in quarters: So put butter on it, and cloſe 
it up; whey *tis baked, put in a lear of gravy, with 
a litte white-wine, a grated nutmeg, thicken it up 
with butter, and two or three eggs; ſhake it well 
together, ſerve it up hot. 


To make an Olio Pye. 


M AKE your Pye ready ; then take the thin 
Collops of the but-end of a leg of veal ; ag 
many as you think will fill your Pye 3 hack them 
with the back of a knife, and ſeaſon them with 
pepper, ſalt, cloves, and mace; waſh over. your 
collops with a bunch of feathers dipped in eggs, and 
have in readineſs a good handful of ſweer-herbs 
ſhred ſmall ; the herbs muſt be thyme, parſley, and 
ſpinage; and the yolks of eight hard eggs, minced, 
and a few oyſters parboiled and chopt; ſome beef- 
ſuet ſhred very fine. Mix theſe together, and ſtrew 
them over your collops, and ſprinkle a little orange- 
flower · water on them, and roll the collops up very 
cloſe, and lay them in your Pye, ſtrewing the ſea- 
ſoning that is left over them; put butter on the top, 
and cloſe up your Pye; when *tis drawn, put in 
gravy, and one anchovy diſſolved in it, and pour 
it in very hot: And you may put in artichoke-bot- 
toms and cheſnuts, if you pleaſe, or ſliced lemon, 
or grapes ſcalded, or what elſe is in ſeaſon z but if 
wy will make it a right ſavoury Pye leaye them 
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To make a Florendine of Veal. 


AKE the kidney of a Loin of Veal, fat and a!l, 
and mince it very fine then chop a few herbs, 
and put to it, and add a few currants; ſeaſon it 
with cloves, mace, nutmeg, and a little ſalt ; and 
put in ſome yolks of eggs, and a handful of grated 
bread, a pippin or two chopp*d, Tome candied le- 
mon-peel minced ſmall, ſome ſack, ſugar, and 
orange- flower-water. Put a ſheet of puff. paſte at 
the bottom of your diſh ; put this in, and cover it 
with another ; cloſe it up, and when *tis baked, 
ſcrape ſugar on it; and ſerve it hot. 


Another Made Diſh. 


TAKE half a pound of almonds, blanch and beat 
1 them very fine; put to them a little roſe or 
orange flower - water in the beating; then take a 
quart of ſweet thick cream, and boil it with whole 
cina mon, and mace, and quartered dates; ſweeten 
your cream with ſugar to your taſte, and mix it with 
your almonds, and ſtir it well together, and ſtrain 
it out through a ſteve. Let your cream cool, and 
thicken it with the yolks of fix eggs; then garniſh 
the deep diſh, and lay paſte at the bottom, and then 
put in ſliced artichoke-bottoms, being firſt boiled, 
and upon that a layer of marrow, ſliced citron, and 
candied orange; ſo do till your diſh is near full; 
then pour in your cream, ſo bake it without a lid; 
when *tis baked, ſcrape ſugar on it, and ſerve it up 
hot, Half an hour will bake it. 


To make an Artichoke Pye. 


OIL the bottoms of eight or ten Artichokes, 

ſcrape and make them clean from the core; cut 
each of them into ſix parts; ſeaſon them with cina- 
mon, nutmeg, ſugar, and a little ſalt; then lay 
your Artichokes in your Pye. Take the marrow 


of four or five bones, dip your marrow in yolks of 


you did your 
Artichokes, 


eggs and grated bread, — ſeaſon ĩt as 
| 4 
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Artichokes, and lay it on the top and between your 
Artichokes; then lay on ſliced lemon, barberries, 
and large mace put butter on the top, and cloſe 
up your Pye; then make your lear of white- wine, 
fack, and ſugar ; thicken it with yolks of eggs, and 
a bit of butter; when your Pye is drawn, pour it 
in, ſhake it together, and ſerve it hot. | 


To make a $kirret Pye. 


OIL your biggeſt Skirrets, and blanch them, 
and ſeaſon them with cinamon, nutmeg, and a 
very little ginger and ſugar. Your Pye being ready, 
lay in your Skirrets; ſeaſon alſo the marrow of 
three or four bones with cinamon, ſugar, a little ſalt 
and grated bread, Lay the marrow in your Pye, 
and the yolks of twelye hard eggs cut in halves, a 
handful of cheſnuts boiled and blanched, and ſome 
candied orange. peel in ſlices. Lay butter on the 
top, and lid your Pye. Let your caudle be white- 
wine, verjuice, ſome ſack and ſugar ; thicken it with 
the yolks of eggs, and when the Pye is baked, pour 
it in, and ſerve it hot. Scrape ſugar on it. 


Ju make a Turbot P ye. 


UT, and waſh, and boil your Turbot, then 
| ſeaſon it with a little pepper and ſalt, cloves, 
mace, and nutmeg, ſweet-herbs ſhred fine; then 
lay it in your Pye, or pattipan, with the yolks of 
fix eggs boiled hard ; a als bali which muſt be 
taken out when tis baked. Put two pounds of freſh 
butter on the top; cloſe it up; when *tis drawn, 
ſerve it hot or cold : *Tis good either way. 


To make a Chervil or Spinage Tart. 


8 HRE a gallon of Spinage or Chervil very 

ſmall; put to it half a pound of melted butter, 

the meat of three lemons picked from the ſkins and 

ſeeds; the rind of two lemons grated, a pound of 

ſugar; put this in a diſh or pattipan with puff-paſte 

on the bottom and top, and ſo bake it; when *tis 
* 3rd dairy 
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baked, cut off the lid, and put cream or cuſtard 
over it, as you do codlin-tarts; ſcrape ſugar over it; 
ſerve it cold; this is good among other tarts in the 
winter for variety. 


To make Lemon Cheeſecakes. 


AKE the peel of two large lemons, boil it very 
tender, then pound. it well in a mortar, with 

a quarter of a pound or more of loaf- ſugar, the yolks 
of ſix eggs, and half a pound of freſh butter; ; 


pound and mix all well together, and fill the patti- 


pans but half full: orange cheeſecakes are done the 
fame way, only you muſt boil the peel in two or 
three waters, to take qut the bitterneſs. 


A Fiſh Pye. 
AKE of ſole, or thick flounders, gut and 


waſh them, and juſt put them in ſcalding 
water to get off the black ſkin, then cut them in 


ſcollops, or indented, ſo that they will join and lie 


in the pye as if they were whole; have your patti- 
pan in readineſs, with puff-paſte in the bottom, and 
a layer of butter on it; then ſeaſon your fiſh with a 
little pepper and ſalt, cloves, mace, and nutmeg, 
and lay it in your pattipan, joining the pieces to- 
gether as if the fiſh had not been cut; then put in 
forc*d-balls made with fiſh, ſlices of lemon with the 
rind on, whole oyſters, whole yolks of hard eggs, 
and pickled barberries ; then lid your pye and bake 
it; when it is drawn, make a caudle of oylſter-li- 
quor and white-wine thicken'd up with yolks of 
eggs and a bit of butter ; ſerve it hot. 


To make Marrow-paſties. 


ARE your little paſties the length of a fin- 

ger, and as broad as two fingers, put in 
5 pieces of marrow dipt in eggs, and ſeaſoned 
with ſugar, cloves, mace, and nutmeg; ſtrew a 
few currants on the marrow ; bake or try them. 


To 


\ 
t 


138 The Compleat Houſewiſe. 
To make Mince-pyes of Veal. 


WOO a leg of veal cut off four pounds of the 
fleſhy part in thick pieces, and put them in 
ſcalding water, and let it juſt boil; then cut the 
meat in ſmall thin pieces, and ſkin it; it muſt be 
four pounds after it is ſcalded and ſkinned ; to this 
quantity put nine pounds ot beef-ſuet well ſkinned, 
and ſhred them very well and fine with eight pip- 
pins pared and cored, and four pounds of raifins of 
the ſun ſtoned ; when it is ſhred very ſine put it in 
a large pan, or on a table, to mix, and put to it 
one ounce of nutmegs grated, half an ounce of 
cloves, as much mace, a large fpoonful of ſalt, above 
a pound of ſugar, the peel of a lemon ſhred exceed- 
ing fine; when you have ſeaſon'd it to your palate, 
put in ſeven pounds of currants, and two pounds of 
raiſins ſtoned and ſhred; when you fill your pies, 
Put into every one ſome ſhred lemon with its juice, 
ſome candied lemon-peel and citron in ſlices; and 
Juſt as the pies go into the oven, put into every one 
8 of ſack and a ſpoonful of claret, ſo bake 
m. 


To make butter d Tat to eat hot. 


AKE eleven yolks of eggs beat well, five 

ſpoonfuls of cream, and a good ſpoonful of 
ale-yeaſt, ſtir all theſe together with flour till it 
comes to a little paſte, not too ſtiff ; work it well, 
cover it with a cloth; lay it before the fire to riſe 
a quarter of an hour; when it is well riſen, make 
it in a roll, and cut in five pieces, and make them 
into loaves, and flat them down a little, or they will 
riſe too much; put them into an oven as hot as for 
manchet, and when they are taken out of the oven, 
have at leaft a pound of butter beaten with roſe- 
water and ſugar to your taſte z cut all the loaves 
open at the top, and pour the butter in them, and 
ſerve them hot to table, " 
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To make Cheeſecakes. 


TAKE a pound of potatoes; when they are 
boiPd and peel'd, beat them fine; put to 

them twelve eggs, fix whites ; then melt a pound 
of butter and ſtir it in, grate half a nutmeg; you 
muſt ſweeten it to your palate with double-refin*d 
ſugar, then put a piece of puff-paſte round the edges 
of the dith; it muſt not be over-bak'd ; when the 
cruſt js enough dray it. 


Another. 


AKE four quarts of new milk and rennet very 

cold,and when it is come to a curd and whey, 
gently then take half a pound of butter and rub it to 
the curd ; then boil a pint of cream with a blade of 
mace and cinamon, and as much grated naple-biſket 
as will make it of the thickneſs of a pancake · batter, 
and when it is almoſt cold pur it to your curd ; then 
put in a ſpoonfal or two of ſack, and as many cur- 
rants as you like, and put them into a puff. paſte. 


To make Cheeſecakes without Curd. 


EAT two eggs very well, then put as much 
flour as will make them thick ; then beat three 
eggs more very well, and put to the other, with a 
Pint of cream and E. Na pound of butter; ſet it over 
the fire, and when it boils put in your two eggs and 
flour, and ftir them well, and let them boil till they 
be pretty thick; then take it off the fire, and ſea- 
ſon it with ſugar, a little ſalt, and nutmeg 3 put in 
currants, and bake them in pattipans, as you do 
others. 


To make a Cabbage-Lettuce-pye. 


AKE ſome of the largeſt and hardeſt cabbage- 
lettuce you can get, boil them in ſalt and 

water till they are tender, then lay them in a colan- 
der to drain dry; then have your paſte laid in your 
pattipan ready, and lay butter on the bottom; * 
. : 2 ; . y 
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lay in your lettuce, and ſome artichoke-bottoms, and 
ſome large pieces of marrow, and the yolks of eight 
hard eggs, and ſome ſcalded ſorrel; bake it, and 
when it comes out of the oven, cut open the lid, and 

ur in a caudle made with white-wine and ſugar, 
and thicken'd with eggs; ſo ſerve it hot. 


To make the light Wigs. 


AKE a pound and half of flour, and half a 

pint of milk made warm, mix theſe together, 
and cover it up, and let it lie by the fire half an 
hour; then take half a pound of ſugar and half a 
pound of butter, then work theſe in the paſte, and 
make it into wigs, with as little flour as poſſible; 
let the oven be pretty quick, and they will riſe very 
much. | Js 


To make little Plumb-cakes. 


- pray two pounds of flour dry'd in the aven, 


and half a pound of ſugar finely powder'd, 
four yolks of eggs, two whites, half a pound of but- 
ter waſh'd with roſe-water, fix ſpoonfuls of cream 
warmed, a pound and half of currants unwaſh'd, 
but pick'd and rubb'd very clean in a cloth; mix 
all together and make them up in cakes, and bake 
them up in an oven almoſt as hot as for manchet ; 
let them ſtand half an hour, till they be colour'd on 
both ſides; then take down the oven- lid, and let 
them ſtand a little to ſoak. 


To make Puff-paſte. 
* O a peck of flour you muſt have three quar- 
a 


ters the weight in butter; dry your flour well, 

nd lay it on a table; make a hole, and put in it a 
dozen whites of well beaten, but firſt break in- 
to it a third part of your butter ; then with water 
make up your paſte, then roll it out, and by de- 


grees put in the reft of your butter, 5 


4 To 
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To make a Hare Pye. 


KIN your hare, waſh her and dry her, and 
bone her; ſeaſon the fleſh with pepper, ſalt, and 
ſpice,and beat it fine in a ſtone mortar ; do a young 
pig at the ſame time and in the ſame manner; then 


make your pye, and lay a layer of pig and a layer 


of hare till it is full; put butter at the bottom and 
on the top; bake 3 hours; it is good hot or cold. 


Another. 


ONE your hare as whole as you can, then 

lard it with the fat of dry*d bacon, firſt dipt 
in vinegar and pepper, then ſeaſon it with pepper 
and ſalt, a little mace, and a clove or two; put it 
into a diſh with puff-paſte, and have in readineſs 
gravy, or ſtrong broth made with the bones, and 
put it in juſt as you ſet it in the oven; and when it 
comes out, pour in ſome butter melted with ſtrang 
broth and wine; but before you pour it in, taſte 
how the pye is ſeaſon'd ; and if it wants, you may 
ſeaſon the liquor accordingly ; if you pleaſe you 
may lay ſlices of butter upon the hare before it goes 
into the oven, which I think beſt, inſtead of the 
melted butter: after, a glaſs of claret does well, 
Juſt before you ſerve it. To ſeven pounds of lean 
veniſon, without bones, put two ounces and a half 
of ſalt, and half an ounce of pepper, to ſeaſon this 
in proportion; ſome chuſe to put in the legs and 
wings with the bones; divide them at every joint, 
and take the bones of the body, only cracking the 
other bones in the limbs. 


en + To ice Tarts, 

Nux alittle yolk of egg and melted butter, 
A beat it very well t _ and with a feather 

waſh over your tarts, and ſift ſugar on them juſt 

you put them in the oven. we e 2 - 
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To make an Ohio Pye. 


AKE a filler of veal, cut it in large thin ſlices, 

and beat it with a rolling-pin ; have ready 

ſome forc*d-tmeat made with veal and ſuet, grated 

bread, grated lemon-peel, ſome nutmeg, the yolks 

of two or three hard eggs; ſpread the forc'd- meat 

all over your collops, and roll them up, and place 

them in your pye, with yolks of hard eggs, lumps 

of marrow, and ſome water ; ſo lid it and bake it ; 

and when it is bak'd, put in a caudle of ſtrong 
gravy; white-wine and butter. 


To make very good Wigs. 
T AKE a quarter of a peck of the fineſt flour 
rub into it three quarters of a pound of fre 


butter, till it is like grated bread, ſomething more 


than half a pound of ſugar, half a nutmeg, and half 
a race of ginger grated, three eggs, yolks and whites 
beaten very well, and put to them half a pint of thick 
ale-yeaſt, and three or four ſpoonfuls of ſack; make 
a hole in your flour, and pour in your yeaſt and 
eggs, and as much milk juſt warm as will make it 
into a light paſte ; let tr ſtand before the fire to riſe 
half an hour, then make it into a dozen and half of 
wigs; waſh them over with eggs juſt as they go in- 
to the oven; a quick oven and half an hour will 


. | - 

To make Almond Cheeſecakes. 
AKE a good handful or more of almonds, 
blanch them in warm water, and throw them 
in cold; pound them fine, and in the pounding put 
a little ſack, or orange · flower - water, to keep them 
from oiling ; then put to your almonds the yolks 
of two hard eggs, and beat them together; beat 
yolks of fix eggs, the whites of three, and mix with 
your almonds, and half a pound of butter 28 


and ſugar to your taſte; mix all well together 
uſe it as other cheeſecake-ſtuff. * 
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To make a Lumber-pye. 
PARBOIL the umbles of a deer, clear all the fat 


from them, and put more than their wetght in 
beef-ſuet, and ſhred it together very ſmall ; then 
put to it half a pound of ſugar, and ſeaſon with 
cloves, mace, nutmeg, ſalt, to your taſte; and put 
in a pint of ſack, and half as much claret, and two 
pounds of currants waſh'd and pick'd ; mix all well 
together, and bake it in puff or other paſte, 


To make Lemon Cheeſecakes. 


of both, and ſqueeze out the juice of one ; 
add to it half a pound of fine ſugar, twelve yolks 
of eggs, eight whites well beaten z then melt halt a 
——_ of butter in four or five ſpoonfuls of cream; 
then ſtir it all together and ſer it over the fire, ſtir- © 
ring it till it begins to be pretty thick; then take 
it off, and when it is cold, fill your pattipans little 
more than half full; put a fine paſte very thin at 
the bottom of the pattipans; half an hour with a 
quick oven will bake them, 


IT ts two large lemons, grate off the peel 


To nale Cream chegſe with old Cheſhire. 


AKE a pound and a half of old cheſhire- 
cheeſe, ſhave it all very thin, then put it in 
a mortar, and add to it a quarter of an ounce of 
mace beaten, fine. and ſifted, half a pound of freſh 
butter, and a glaſs of ſack 3 mix and beat all theſe 
together till they are perfectly incorporated; then 
put it in a pot what thickneſs you pleaſe, and cut it 
out in ſlices for cream · cheeſe, and ſerve it with the 


2 All 
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All Sorts of C AK ES. 


To make a rich great Cake. 
R a peck of flour well dry'd, an ounce of 


cloves and mace, half an ounce of nutmegs, 

as much cinamon; beat the ſpice well, and mix 
them with your flour, and a pound and half of ſu- 
gar, and a little ſalt, and thirteen pounds of currants 
well waſh'd, pick*d and dry*d, and three pounds 
of raiſins ſtoned and cut into ſmall. pieces, mix all 
theſe well together; then make five ag; of cream 
almoſt ſcalding hor, and put into it four pounds of 
freſh butter ; theh beat the yolks of twenty eggs, 
three pints of good ale-yeaſt, a pint of ſack, a quar- 
ter of a pint of orange-flower-water, three grains of 
muſk, and ſix grains of ambergreaſe ; mix theſe to- 
gether, and ſtir them into your cream and butter 
then mix all in the cake, and ſet it an hour before 
the fire to riſe, before you put it into your hoop 
mix your ſweet-meats in it, two pounds of citron, 
and one Pound of candied orange and lemon-peel, 
cut in ſmall pieces; you muſt, bake it in a deep 
hoop 3 butter the ſides, * and put two papers at the 
bottom, and flour it, and put in your cake; it muſt 
have a quick oven, four hours will bake it; when 
it is drawn, ice it over the tops and ſides, take two 
pounds of double-refin'd ſugar beat and Gifted, and 
the whites of fix eggs beaten to a froth, with three 
or four ſpoonfuls of orange · flower · water, arid three 
grains of muſk and ambergreaſe together; put all 
theſe in a ſtone mortar, and beat them with a woo- 
den peſtle till it is as white as ſnow,and with a bruſh 
or bunch of feathers ſpread it all over the cake, and 
t it in the oven to dry, but take care the oven 
does not diſcolour it; when it is cold, paper it; it 
will keep good five or fix weeks, * 


A Plumb- 
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A Plumb-cake. 


AKE fix pounds of currants, five pounds of 
flour, an ounce of cloves and mace, a little 
cinamon, half an ounce of nutmegs, half a pound 
of pounded and blanched almonds, half a pound of 


ſugar, three quarters of a pound of ſliced citrong 


lemon and orange-peel, half a pint of ſack, a little 
honey-water, and. a quart of ale-yeaſt; a quart of 
cream, a pound and half of butter melted and pour- 
ed into the middle thereof; then ſtrew a little flour 
thereon, and let it lie to riſe; then work it well to- 
gether, and lay it before the fire to riſe; then work 

it up till it is very ſmooth; then put it in an hoop, 


with a paper floured at the bottom. 


| Al good Seed-cake. 
T AKE five pounds of fine flour well dry*d, and 
four pounds of ſingle-refined ſugar beaten and 
ſifted, mix the ſugar and flour together, and” ſift 
_ thro? a hair-ſieve ; 65 * four rea of 
utter in eight ſpoonfuls of roſe or orange · flower · 
water; you — work the butter with your hand till 
it ĩs like cream; beat twenty half the whites, 
and put to them fix. ſpoonfuls of ſack: then put in 
your flour, a little at a time, keeping ſtirring with 
our hand all the time; you muſt not begin mixing 
it till the oven is almoſt hotz- you muſt let it lie a 
little while before you put your cake into the hoop ; 
when you are ready to put it into the oven, put into 
it eight ounces of candied orange - peel ſliced, and as 
much citron, and a pound and half of carraway- 
comfits ; mix all well together, and put it in the 
hoop; which muſt be prepared at bottom, and but- 
tet d ; the oven muſt be quick; it will take two or 
three hours baking; you may ice it if you pleaſe. 
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Anather Seed-cake. 


AKE ſeven pounds of fine flour well dried, 
and mix with it a pound of ſugar beaten and 
„and three nutmegs grated; and rub three 
pounds of butter into the flour ; then beat the yolks 
of eight eggs, the whites of but four, and mix with 
them a little roſe-water, and a quart of cream blood 
warm, and a quart of ale-yeaſt, and a little ſalt; 
ſtrain all into your flour, and put a pint of ſack in 
with it, and make up your Cake, and put it into a 


| buttered cloth, and lay it half an hour before the 


fire to riſe ; the mean while fit your paper, and but- 
ter your hoop; then take a pound and three quarters 
of biſket.comſit, and a pound and half of citron cut 
in ſmall pieces, and mix theſe in your Cake, and 


put into your hoop, run a knife croſs down to the 


bottom; a quick oven, and near three hours will 


bake i. 85 855 
; + 1. Another. 


rr two pound of flour, then put two pound 
D of butter into it; beat ten eggs, leave out half 
the Whites; then put to them eight ſpoonfuls of 


cream, | ſix of ale-yeaſt, run it thro? a ſieve, into the 


batter, and work them well together, and lay it a 
quarter of an hour before the fire ; then work into 
it a pound of rough carraways ; leſs than an hour 
it A Plumb-cake. 
AKE five pound of fine flour, and put to it 
bal a pound of ſugar; and of nutmegs, cloves, 
mace finely beaten, of each half an ounce, and 
a little ſalt, mix theſe well together; then take a 
quart of cream, let it boil, and take it off, and cut 
into ĩt three pound of freſh butter, let it ſtand till 
tis melted, and when tis blood warm, mix with it 
a quart of ale- yeaſt, and a pint of ſack, and twenty 
egg, ten whites well beaten; put fix pound of cur- 
I rants 


a I. 


pounc 
rants; 


ale- ye 
you ſe 
and h⸗ 
butter 


rants to your flour, and make a hole in the middle, 
and pour in the milk and other things, and make up 
your Cake, mixing it well with your hands; cover 
it warm, and ſet it before the fire to riſe for half an 
hour; then put it in the hoop; if the oven be hot, 
two hours will bake it; the oven muſt be quick ; 


you may perfume it with ambergreaſe, or put ſweet- 


meats in it if you pleaſe. Ice it when cold, and pa- 
per it up. | | 
An ordinary Cake to eat with Butter. 


a pound of butter; then put to it ſome ſpice, 
a little ſalt, a quarter and half of ſugar, and half a 
pound of raifins ſtoned, and half a pound of cur- 
rants; make theſe into a Cake, with half a pint of 
ale-yeaſt, and four eggs, and as much warm milk as 
you ſee convenient; mix it well together, an hour 
and half will bake it, This Cake is good to eat with 
butter for breakfaſts. | 38 


French Cake 10 ans hot. © 


| AKE a dozen of eggs, and a quart of cream, 
and as much flour as will make it into a thick 
batter 3 put to it a pound of melted butter, half a 
int of ſack, one nutmeg grated, mix it well, and 
1 it ſtand three or four hours; then bake it in a 
quick oven, and when you take jt out, ſlit it in two, 
and pour a pound of butter on it melted with roſe- 
water; cover it with the other half, and ſer ve it up 


hot. 8 
To make Portugal Cakes. © 


# I AKE a pound and quarter of fine flour well 
dried, and break a pound of butter into the 
flour, and rub it in, add a pound of loat-fugar bea- 
ten and ſifted, a nutmeg grated, four perfumed 
plumbs, or ſome ambergreaſe, mix theſe well toge- 
ther, and beat ſeven eggs, but four whites, with 
three ſpoonfuls of orange-flower-water ; mix all 
222 25 L 2 © eſe 


| T AKE two pound of flour, and rub into it half 
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theſe together, and beat them up an hour; butter 
your little pans, and juſt as they are going into the 
oven, fill them half full, and ſearce ſome fine ſugar 
over them; little more than a quarter of an hour 
will bake them. You may put a handful of cur- 
rants into ſome of them; take them out of the pans 


as ſoon as they are drawn, keep them dry, they will 
keep good three months. 


To make FJumbats. 


AKE the whites of three eggs, beat them 
well, and take off the froth z then take a lit- 
tle milk, and a little flour, near a pound, as much 
ſugar ſifted, and a few carraway-ſeeds beaten very 
fine; work all theſe in a very ſtiff paſte, and make 
them into what form you pleaſe: Bake them on 


white paper. | 
To make March-pane. 


AK Ea pound of Jordan almonds, blanch and 
beat them in a marble mortar very fine; then 
put to them three quarters of a pound of double - re- 
find ſugar, and beat them with a few drops of o- 
range flower · water; beat all together till ' tis a very 

ood Paſte, then roll it into what ſhape you pleaſe; 
duſt a little fine ſugar under it as you roll it to keep 
it from ſticking. 'To ice it, ſearce double-refined 
ſugar as fine as flour, wet it with roſe-water, and 
mix it well together, and with a bruſh or bunch of 
feathers | itover your March-pane: Bake them 
in an oven that is not too hot; put wafer-paper at 
the bottom, and white paper under that, ſo keep 
them for uſe. Ius L 


PD make Almond put. 

T AKE half a pound of Jordan almonds, blanch 
i and beat them very fine with three or four 
ſpoonfuls of roſe · water; then take half an ounce of 
the fineſt gum. dragant ſteeped in roſe · water three or 


four days before you uſe it, then put ir to the al- 


2121 — 


DN I Lee te nan at Ga 


r 
c 
1 
i 
a 
a 
tl 
Ct 


The Compleat Flouſewife. 149 


monds, and beat it together; then take three quar. 
ters of a pound of double-refin'd ſugar beaten and 
ſifted, and a little fine flour, and put to it; roll it 
in what ſhape you pleaſe; lay them on white paper, 
and put them in an oven gently hot, and when they 
are baked enough, take them off the papers, and put 
them on a ſieve to dry in the oven, when *tis almoſt 


cold. 
To make Biskets. 


AKE a pound of loaf-ſugar beaten and ſifted, 
and half a pound of almonds blanch'd and beat 
in a mortar, with the whites of five or fix eggs; put 
your ſugar in a baſon, with the yolks of five eggs, 


ke WD when they are both ws 3J) ſtrew in your almonds, 
on | then put in a quarter of a pound of flour, and fill 
your pansfaſt; butter them, then put them into the 
oven; ſtrew ſugar over them, bake them quick, and 
then turn them on a paper, and put them again into 
oo | the oven to harden. 
re- To make little hollow Biskets. 
mr EAT ſix eggs very well with a ſpoonful of roſe- 
wy water, then put in a pound and two ounces of 
ſe; loaf-ſugar beaten and ſifted ; ſtir it together till *cis 
cep well mixed in the eggs; then put in as much flour as 
ned will make it thick enough to lay out in drops upon 
2 ſheers of white paper; ſtir it well together till you 
i © are ready to drop it on your paper; then beat a little 
em very fine ſugar and put into a lawn ſieve, and ſift 
Cat ſome on them uſt as they are going into the oven; 
ep ſo bake them, the oven muſt not be too hot, and as 
ſoon as they are baked, whilſt they are hot, pull off 
the papers from them, and put them in a ſieve, and 
ſet them in an oven to dry; keep them in boxes 
2 wich papers between. 
e of ; To make Wigs. 
PL AKE two pound of flour, and a quarter of a 


und of butter, as much ſugar, a nutm 
nds, | 5 | L 3 F grated, 


— 
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grated, a little cloves and mace, anda quarter of an 
ounce of carraway-ſeeds, cream and yeaſt as much 
as will make it up into a pretty light paſte ; make 
**m up, and ſet them by the fire to riſe till the oven 
be ready; they will quickly be baked. 


To make Gingerbread. 


AKE a pound and half of London treacle, two | 


eggs beaten, half a pound of brown ſugar, one 
ounce of ginger beaten and ſifted ; of cloves, mace 
and nutmegs all together half an ounce, beaten ver 
fine, coriander- ſeeds and carraway · ſeeds of each half 
an ounce, two pound of butter melted; mix all theſe 
together, with as much flour as will knead it into a 
pretty ſtiff paſte; then roll it out, and cut it into 
what form you pleaſe; bake it in a quick oven on 
tin plates; a little time will bake it. | 


Another fort of Gingerbread. 


. half a pound of almonds, blanch and 
beat them till they have done ſhining; beat 
them with a ſpoonful or two of orange - flower- wa- 
ter, put in half an ounce of beaten ginger, and a 
quarter of an ounce of cinamon powdered ; work it 
to a paſte with double-refined ſugar beaten and fift- 
ed ; then roll it out, and lay it on papers to dry in 
an oven after pyes are drawn. | 


Another. 


three quarters of a pound 
of ſugar, and an ounce of nutmegs, ginger 
and cinamon together beaten and ſifted; a quarter 
of a pound of candy*d orange-peels or freſh peel cut 
in ſmall ſtripes; two ounces of ſweet butter rubb'd 
in the flour; take the yolks of two eggs, beat with 
eight ſpoonfuls of ſack, and fix of yeaſt, make it up 
in a {tiff paſte ; roll it thin, and cut it with a glaſs3 
bake them, and keep them dry. 7 

9 
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To make Dutch Gingerbread 


AKE four pounds of flour, and mix with it 

two ounces and half of beaten ginger, then rub 
ina quarter of a pound of butter, and add to it two 
ounces of carraway· ſceds, two ounces of orange peel 
dry'd and rubb'd to powder, a few coriander-ſeeds 
bruiſed, two eggs, then mix all up in a ſtiff paſte 
with two pound and a quarter of treacle; beat it 
very well with a rolling-pin, and make it up into 


r ; thirty cakes; put in a candied citron; prick them 
15 5 with a fork ; butter papers three double, one white, 
ſe and two brown; waſh them over with the white of 
T1 | an egg; put 'em into an oven not too hot for three 
to quarters of an hour. 

on | 


To make Buns. 


AKE two pounds of fine flour, a pint of ale- 
yeaſt, = a little ſack in the yeaſt and three 


nd eggs beaten, knead all theſe together with a little 
eat warm milk, a little nutmeg, and a little ſalt; then 
_ lay it before the fire till it riſe very light; then 
da knead in a pound of freſh butter, and a pound of 
it round carraway-comfits, and bake them in a quick 
ift- oven on floured papers in what ſhape you pleaſe. 
in 


To make French Bread. 


AK E half a peck of fine flour, put to it fix 
yolks of eggs, and four whites, a little falr, 


und a pint of good ale-yeaſt, and as much new milk, 
ger made a little warm, as will make it a thin light 
rter — ſtir it about with your hand, but by no means 
cut ead it; then have ready ſix wooden quart diſhes, 
zb'd and fill them with dough; let them ſtand a quarter 
with of an hour to heave, and then turn them out into 
t up the oven; and when they are bak'*d, raſp them: the 
aſs3 oven muſt be quick. | 


To L 4 To 
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To make Wigs, 

| AKE three pounds and a half of flour, and 
three quarters of a pound of butter, and rub 
it into the flour till none of it be ſeen; then take a 
pint or more of new milk and make it very warm, 
and half a pint of new ale-yeaſt, then make it into 
a light paſte; put in carraway-ſeeds, and what ſpice 
you pleaſe; then make it up, and lay it before the 
fire to riſe; then work in three quarters of a pound 
of ſugar, and then roll them. into what form you 
eaſe, pretty thin, and put them on tin plates, and 
old them before the oven to riſe again; before you 

ſet them in, your oven muſt be pretty quick. 


To make Gingerbread. 


AKE three pounds of fine flour, and the rind 

of a lemon dry*d and beaten to powder, half 
a pound of ſugar, or more, as you like it, and an 
ounce and half of beaten ginger z mix all theſe well 
together, and wet it pretty ſtiff with nothing but 
treacle; make it into long rolls or cakes, as you 
pleaſe z you may put candied orange-peel and citron 


in it: butter your paper you bake it on, and let it 
be bak d hard. . : 


To make Shrewsbury Cakes. 


AKE to one pound of ſugar three pounds of 
the fineſt flour, a nutmeg grated, ſome beaten 
cinamon; the ſugar and ſpice muſt be fifted into the 
flour, and wet it with three eggs, and as much melt- 
ed butter as will make it of a good thickneſs to roll 
into a paſte; mould it well and roll it, and cut it 
into what ſhape you pleaſe; perfume them, and 
prick them before they go into the oven. 


To make Almond Cakes. 


; T AKE a pound of almonds, blanch, and beat 
them exceeding fine with a little roſe or o- 


range · flower · water; then beat three eggs, but two 
: whites, 


n ” 
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whites, and put to them a pound of ſugar ſifted 
and then put in your almonds, and beat all together 


d ; very well ; put ſheets of white paper, and lay the 
b | cakes in what form you _ and bake them 
a 5 you may perfume them if you like it; bake them 
1, x in a cool oven. ; 
e To make Drop Bisket. 
AKE eight eggs, and one pound of double 
d refin*d ſugar beaten fine, and twelve ounces 
— of fine flour well dry'd ; beat your eggs very well, 
d then put in your ſugar and beat it, and then your 
5 flour by degrees, and beat it all very well together 
for an hour without ceaſing; your oven muſt be as 
hot as for half: penny bread; then flour ſome ſheets 
of tin, and drop your biſket what bigneſs you pleaſe, 
1d and put them in the oven as faſt as you can; and 
lf when you ſee them riſe, watch them; and if they 
= begin to colour, take them out again, and put in 
ll more; and if the firſt is not enough, put them in 
ut again; if they are right done, they will have a 
_ white ice on them; you may put in carraway- ſeeds 
mn if you pleaſe; when they are all bak*d, put them 
it all in the oven again till they are very dry, and 
keep them in your ſtove. 
M To make little Cracknels. 
_ 19-AKE three pounds of flour finely dry'd, three 
he ounces of lemon and orange-peel dry' d, and 
_ beaten to a powder, and an ounce of coriander-ſeeds 
oll beaten and ſearced, and three pounds of double re- 
it fined ſugar beaten fine and ſearced; mix theſe to- 
nd gether with fifteen eggs, half of the whites taken 
out, a quarter of a pint of roſe- water, as much 
orange · flower -· water; beat the eggs and water well 
together, then put in your orange - peel and corian- 
eat der-ſceds, and beat it again very well with two 
o- ſpoons, one in each hand; then beat your ſugar in 
vo by little and little, then your flour by a little at a 


wy time, 
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time, ſo beat with both ſpoons an hour longer; then 
ſtrew ſugar on papers, and drop them the bigneſs 
of a walnut, and ſet them in the oven; the oven 
muſt be hotter than when pyes are drawn; do not 
touch them with your fingers before they are bak'd; 
let the oven be ready for them againſt they are 
done; be careful the oven does not colour them. 


To make the thin Dutch Bisker. 


AKE five pounds of flour and two ounces of 
carraway-ſeeds, half a pound of ſugar, and 
ſomething more than a pint of milk ; warm the 
milk, and put into it three quarters of a pound of 
butter; then make a hole in the middle of your 
flour, and put in a full pint of good ale-yeaſt ; then 
Pour in the butter and milk, and make theſe into a 
paſte, and let it ſtand a quarter of an hour by the 
fire to riſe ; then mould it, and roll it into cakes 
pretty thin ; prick them all over pretty much, or 
they will bliſter, ſo bake them a quarter of an hour. 


To make an ordinary Seed-cake. 


AKE fix pounds of fine flour, rub into it a 
T thimble - full of carraway-ſeeds finely beaten, 
and two nutmegs grated, and mace beaten; then 
heat a quart of cream hot enough to melt a pound 
of butter in it, and when it is no more than blood- 
warm, mix your cream and butter with a pint of 
good ale-yeaſt, and then wet your flour with it; 
make it pretty thin; juſt before it goes into the 
oven, put in a pound of rough carraways, and ſome 
citron ſliced thin; three quarters of an hour in a 
quick oven will bake it. 

To make ordinary Wigs. 
AKE three pounds and a half of fine flour, 
and three quarters of a pound of butter, rub 
it into the flour till none of it be ſeen ; then take a 
pint or more of new milk, and make it very warm, 
and three quarters of a pint of ale-yeaſt, and _ 
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theſe make it into a light paſte,and put in carraway- 
ſeeds, or what ſpice you pleaſe ; then ſet it before 
the fire to riſe, then mix in it three quarters of a 
pound of ſugar, then roll them out pretty thin, and 
then put them on tin plates, and hold them before 
the fire to riſe again, or before the oven ; let your 
oven be pretty quick, and they will ſoon be bak'd. 


A good Seed-cake. 


AKE two pounds of the fineſt flbur well 

dry'd, two pounds of freſh butter rubb'd well 
in, ten eggs, leave out five whites, three ſpoonfuls 
of cream, four ſpoonfuls of good yeaſt, mix all well 
together and ſet it to the fire, not too near; when 
it is well riſen, put in a pound of carraway-comfitsz 
an hour and a quarter will bake it. 


To make the Marlborough Cake. 


AKE eight eggs, yolks and whites, beat and 

ſtrain them, and put to them a pound of ſu- 

ak beaten and ſifted ; beat it three quarters of an 

r together, then put in three quarters of a pound 

of flour well dry'd, and two ounces of carraway- 

ſeeds ; bear it all well together, and bake it in a 
quick oven in broad tin pans. 


Another ſort of little Cakes. 


AKE a pound of flour and a pound of butter, 


! rub the butter into the flour, two ſpoonfuls of 
yeaſt and two eggs, make it up into a paſte; flick 


white paper, roll your paſte out the thickneſs of a 


crown, cut them out with the top of a tin canniſter, 


fift fine ſugar over them, and lay them on the ſlick'd 
paper; bake them after tarts an hour. 
To make the white Cake. 


AKE three quarts of the fineſt flour, a pound 
and half of butter, a pint of thick cream, half 


a pint of ale- yeaſt, half a quarter of a pint of roſe- 
water and ſack together, a quarter of an ounce of 
| [ Mace, 
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mace, nine eggs, abating four whites, beat them 
well, five ounces of double-refin'd ſugar ; mix the 
ſugar and ſpice and a very little ſalt with your dry 
flour, and keep out half a pint of the flour to ſtrew 
over the cake; when it is all mix'd, melt the butter 
in the cream; when it is a little cool, ſtrain the eggs 
into it, yeaſt, c. make a hole in the midſt of the 
flour, and pour all the wetting in, ſtirring it round 
with your hand all one way till well mixed; ſtrew 
on the flour that was ſav'd out, and ſet it before the 
fire to riſe, cover*d over with a cloth; let it ſtand 
ſo a quarter of an hour ; you muſt have in readineſs 
three pounds and half of currants waſh'd and pick'd, 
and well dry'd in a cloth, mingle them in the paſte 
without kneading 3 put it in a tin — ſer it in a 
quick oven or it will not riſe; it muſt ſtand an hour 
and half in the oven. 


To make another fort of Gingerbread. 


AK E a pound and a half of London-treacle, 
two eggs beaten, a pound of butter melted, 
half a pound of brown ſugar, an ounce of beaten 
ginger, and of cloves, mace, coriander- ſeeds and 
carraway-ſeeds, of each half an ounce ; mix all theſe 
together with as much flour as will knead it into a 
paſte ; roll it out, and cut it into what form you 


pleaſe; bake it in a quick oven on tin plates; a lit- 


tle time will bake it. 


To make Biskets. 


1 a quart of flour take a quarter of a pound 

of butter, and a quarter of a pound of ſugar, 

one egg, and what carraway · ſceds you pleaſe, wet 
the milk as ſtiff as you can, then roll them out very 
thin, cut them with a ſmall glaſs, bake them on tin 
plates; your oven mult be ſlack ; prick them very 
well juſt as you ſet them in, and keep them dry 

when bak'd. - 
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To make brown French Loaves. 


T AKE a peck of coarſe flour, and as much of 
A. the raſpings of bread beaten and ſifted as will 
make it look brown, then wet it with a pint of good 
yeaſt, and as much milk and water warm as will 
wet it pretty ſtiff; mix it well, and ſet it before the 
fire to riſe ; make it into ſix loaves; make it up as 
light as you can, and bake it well in a quick oven. 


To make the hard Bisket. 


AK half a peck of fine flour, one ounce of 
carraway-ſeeds, the whites of two eggs, 4 
quarter of a pint of ale-yeaſt, and as much warm 
water as will make it into a ſtiff paſte; then make 
it in long rolls, bake it an hour; the next day pare 


it round, then lice it in thin Qlices, about half an 


inch thick; dry it in the oven; then draw it and 
turn it, and dry the other fide ; they will keep the 
whole year. 


To make Whetſtone Cakes. 


AKE half a pound of fine flour, and half a 

pound of loat-ſugar ſearced, a ſpoonful of 
carraway-ſeeds dry*d,the yolk of one egg, the whites 
of three, a little roſe-water, with ambergreaſe diſſol- 
ved in it; mix it together, and roll it out as thin as 
a wafer; cut them with a glaſs; lay them on flour- 
ed- paper, and bake them in a low oven. 


To make a good Plumb-cake. 


AKE four pounds of flour, put to it half a 
pound of loat-ſugar beaten and ſifted, of mace 
and nutmegs half an ounce beaten fine, a little falr 
beat the yolks of thirty eggs, the whites of fifteen, 
a Pint and half of ale- yeaſt, three quarters of a pint 
of ſack, with two grains of ambergreaſe, and two 
of muſk ſteept in it five or ſix hours; then take a 
large pint of thick cream, ſet it on the fire, and put 

in 
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in two pounds of butter to melt, but not boil ; then 
put your flour in a bowl, make a hole in the midſt, 
and pour in your yeaſt, ſack, cream, and eggs; mix 
it well with your hands, make it up, not too ſtiff, 
ſet it to the fire a quarter of an hour to riſe ; then 
put in ſeven pounds of currants pick'd and waſh'd 


in warm water, then dry*d in a coarſe cloth, and 


kept warm till you put them into your cake, which 
mix in as faſt as you can, and put candied lemon, 
orange and citron in it; put it in your hoop, which 
muſt be ready butter*d and fix'd ; ſet it in a quick 
oven; bake it two hours or more; when it is near 
cold, ice it. 


Another Plumb-cake. 


AKE four pounds of flour, four pounds of 
currants, and twelve eggs, half the whites 


taken out, near a pint of yeaſt, a pound and half of 
butter, a good ha 


f pint of cream, three quarters of 
a pound of loat-ſugar, beaten mace, nutmegs and 
cinnamon, half an ounce beaten fine; mingle the 
ſpices and ſugar with the flour ; beat-the eggs well, 
and put to them a quarter of a pint of roſe-water, 
that had a little muſk and ambergreaſe diſſolv'd in 
it; put the butter and cream into a jug, and put it 
in a pot of boiling water to melt; when you have 
mix*d the cake, ſtrew a little flour over it; cover 
it with a very hot napkin, and ſet it before the fire 
to riſe; butter and flour your hoop, and juſt as 
your oven is ready, put your currants into boiling 
water to plump; dry them in a hot cloth, and mix 
them in your cake; you may put in half a pound 
of candied orange, and lemon, and citron; let not 

our oven be too hot, two hours will bake it, three 
if it is double the quantity ; mix it with a broad 


pudding-ſtick, not with your hands; when your 


cake is juſt drawn, pour all over it a gill of brandy 
or ſack ; then ice it. | 


Another 
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Another Plumb-cake with Almonds. 


AKE four pounds of fine flour dry'd well, five 

pounds of currants well pick*d and rubb'd, but 
not waſh'd, five pounds of butter waſh*d and beaten 
in orange-flower-water and ſack; two pounds of al- 
monds beaten very fine, four pounds of eggs weigh- 
ed, half the whites taken out, three pounds of double 
refin'd ſugar, three nutmegs grated, a little ginger, 
a quarter of an ounce of mace, as much cloves finely 
beaten, a quarter of a pint of the beſt brandy ; the 
butter muſt be beaten to cream, then put in your 
flour and all the reſt of your things, beating it till 
you put it in the oven; four hours will bake it, the 
oven muſt be very quick; put in orange, lemon- 
peel candied, and citron, as you like. | 


A rich Seed-cake, call d the Mun Cake. 


AKE four pounds of your fineſt flour, and 
f three pounds of double - refinꝰd ſugar beaten 
and ſifted, mix them together, and dry them by the 
fire till you prepare your other materials. Take 
four pounds of butter, beat it in your hands till if is 
very ſoft like cream, then beat thirty-five eggs, leave 
out ſixteen whites, and ſtrain out the treddles of the 
reſt, and beat them and the butter together till all 
appears like butter; put in four or five ſpoonfuls 
of roſe or orange-flower-water, and beat it again z 
then take your flour and ſugar, with fix ounces of 
— of and ſtrew it in by degrees, beating 
it up all the time for two hours together; you may 
put in as much tincture of cinnamon or ambergreaſe 
as you pleaſe; butter your hoop, and let it ſtand 
three hours in a moderate oven. FF 


To ice a great Cake. 


ARE two pounds of the fineſt double-refin*d 

ſugar, beat and fift it very fine, and likewiſe 
beat and fift a little ſtarch and mix with it; then 
beat ſix whites of eggs to a froth, and put to it ſome 


gums» 
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gum-water, the gum muſt be ſteep'd in orange- 
flower-water ; then mix and beat all theſe together 


two hours, and put it on your cake; when it is ba- 
ked, ſet it in the oven a quarter of an hour. 


Another Seed-cake. 


MAKE a pound of flour, dry it by the fire, add 

to it a pound of fine ſugar beaten and fifted ; 
then take a pound and a quarter of butter,and work 
it in your hand till it is like cream; beat the yolks 
of ten eggs, the whites of ſix ; mix all theſe toge- 
ther with an ounce and half of carraway-ſeeds, and 
a quarter of a pint of brandy ; it muſt not ſtand to 
Tie. 


-CREAMS and JELLIES. 


— 


—_ = 4 
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Lemon Cream. 


AKE five large lemons, and ſqueeze out the 
juice, and the whites of ſix eggs well beaten, 
ten ounces of double refinꝰd ſugar beaten very fine, 
and twenty ſpoonfuls of ſpring-water ; mix all to- 
gether and ſtrain it thro? a jelly- bag; ſet it over a 
gentle fire, ſcum it yery well ; when it is as hot as 

ou can bear your finger in it, take it off, and pour 
it into glaſſes; put ſhreds of lemon-peel into ſome 
of the glaſſes. | | 


Another Lemon Cream. 


AKE the juice of four large lemons, and half 

a pint of water, and a pound of double refin'd 
ſugar beaten fine, and the whites of ſeven eggs, and 
the yolk of one beaten very well; mix all together, 
and ſtrain it, and ſet it on a gentle fire, ſtirring it 
all the while, and ſcum it clean ; put into it the 
peel of one lemon when it is very hot, but not 2 5 
= © 


beat 

Juice | 
ſugar 
ſoft fi 
keep i 
ready 
out th 


4 


boil al 
a ſpoo 
eggs v 
an oun 
and pi 
fire til 
tis aln 
ſpinag 
ſack, f 
when ? 

Som 


whites « 
a ſpoon 


flower-' 


mix the 


91e 


8 ce 


„ a 2 


— — ARR 


The Compleat Houſewife. 161 


take out the lemon- peel, and pour it into China 
diſnes. 8 


To make Orange Cream. 


1 a pint of the juice of Sevil Oranges, put 

to it the yolks of ſix eggs, the whites of four; 
beat the eggs very well, and ſtrain them and the 
Juice together ; add to it a pound of double-refin'd 
ſugar beaten and ſifted ; ſet all theſe together on a 
ſoft fire, and put the peel of half an orange into it, 
keep it ſtirring all the while, and when *tis almoſt 
ready to boil, take out the orange-peel, and pour 
out the cream into Glaſſes or China diſhes. 


To make Gogſeberry Cream. 


AKE two quarts of Gooſeberries, put to them 
as much water as will cover them; let them 
boil all to maſh, then run them through a ſieve with 


a ſpoon ; to a quart of the pulp, you muſt have ſix 


eggs well beaten, and when the pulp is hot, put in 
an ounce of freſh butter, ſweeten it to your taſte, 
and put in your eggs, and ſtir them over a gentle 
fire till they grow thick ; then' ſet it by, and when 
tis almoſt cold, put into it two ſpoonfuls of juice of 
ſpinage, and a ſpoonful of orange- flower - water or 
fack, ſtir it well together, and put it in your baſons; 
when 'tis cold ſerve it to the table. 

Some love the Gooſeberries only maſhed, not 
pulped through a ſieve, and put the butter, and eggs, 
and ſugar as the other, but no juice of ſpinage. 


To make Barley Cream. 


AKE a ſmall quantity of pearl-barley, and boil 
v4 it in milk and water til} ris tender: then ſtrain 
the liquor from it, and put your barley into a quart 
of Cream, and let it boil a little; then take the 
whites of five eggs, and the yolk of one beaten with 
a ſpoonful of fine flour, and two ſpoonfuls of orange- 
flower-water, then take the Cream off the fire, and 
mix the eggs in by degrees, and ſet it over the fire 
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again to thicken ; ſweeten it to your taſte; pour it 
into baſons, and when ' tis cold ſerve it up. 


To make Steeple Cream. 


AKE five ounces of hart's- horn, and two oun- 
ces of ivory, and put them into a ſtone- bottle, 
and fill it up with fair water to the neck, and put in 
a ſmall quantity of gum-arabick, and gum-dragant ; 
then tie up the bottle very cloſe, and ſet it into a 
pot of water with hay at the bottom, let it boil ſix 
hours; then take it out and let it ſtand an hour be- 
fore you open it, leſt it fly in your face; then ſtrain 
it in, and it will be a ſtrong jelly; then take a pound 
of blanch'd almonds, 1 0 them very fine, and 
mix it with a pint of thick cream, and let it ſtand a 
little; then ſtrain it out and mix it with a pound of 
jelly; ſet it over the fire till tis ſcalding hot, ſweeten 
it to your taſte with double-refin'd ſugar; then 
take ir off, and put in a little amber, and pour it 
out into ſmall high gallipots like a ſugar-loafar cop ; 
waen. tis cold, turn, it out, and lay whipt cream 
about them in heaps. 


To make Blanch'd Cream. 


"TAKE a quart of the thickeſt ſweet cream you 
can get, ſeaſomit with fine ſugar andiorange- 
flower-waten ; then boil itz. then beat the whites of 
twenty eggs with a little cold cream, take out the 
treddles, and when the cream is on the fire and boils, 
pour in your eggs, ſtirring it very well till it comes 
to a thick curd; then take it up and paſs it through 


a hair ſieve; then beat it very well with a ſpoon till 


tis cold, and put it in diſhes for uſe. 


To make Quince Cream. 


AKE Quinces, ſcald them till they are ſoft; 


pare-them, and maſh the clear part of them, 
and pulp it through a ſieve; take an raed 
of Quince, and double-refin'd ſugar beaten and - 


W 


diſhes.” 
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eds, and the whites of eggs, and beat it till it is as 
white as ſnow, then put it in diſhes, 


To make Almond Cream. 


AKE a quart of cream, boil it with nutmeg, 
mace, and a bit of lemon-peel, and ſweeten it 
to your taſte 3 then blanch ſome almonds, and bear 
them very fine; then take nine whites of eggs well 
beaten, and ſtrain them to yout almonds, and rub 
them very well through a thin ſtrainer ; ſo thicken 
your cream ; juſt give it one boi}, and pour it into 
China diſhes; and when it is cold ſerve it up. 


To make Ratafia Cream. 

AKE fix large lawrel-leaves, and boil them 

in a quart of thick cream; when *tis boiled 
throw away the leaves, and beat the yolks of five 
eggs with a little cold cream, and ſugar to your 
talte ; then thicken your cream with your eggs, and 
ſet it over the fire again, but let it not boil; keep- 
ing it ſtirring all the while, and pour it into China 
diſhes; when tis cold *tis fit for uſe. 


To male Sack Cream. 


"WAKE the yolks of two eggs, and three ſpoon- 

. fuls of fine ſugar, and a quarter of a pint of 
ſack ; mix them together, and ſtir them into a pint 
of cream; then ſet them over the fire till *tis ſcald- 
ing hot, but let it not boil. You may toaſt ſome 
thin ſlices of white bread, and dip them in ſack or 
orange · flower water, and pour your cream over 


them. 


To make Rice Cream. 

ARE three ſpoonfuls'of the flour of rice; as 
| much ſugar, the yolks of two eggs, two ſpooh- 
fuls of ſack, or roſe or orange flower- water; mix 
all theſe, and put them to a pint of cream, ſtir it 
over the fire till tis thick, then pour it into Chiza 
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| To make Hart's-Horn Telly. | i 


| AKE a large gallipot, and fill it full of Hart's- me 
| horn, and then fill it full with ſpring- water, | 
| and tie a double paper over the gallipot, and ſet it 
| in the baker's oven with houſhold-bread ; in the 
| morning take it out, and run it through a jelly-bag, 
and ſeaſon with juice of lemons, and double-re- 
fin'd ſugar, and the whites of eight eggs well bea- 
ten; let it have a boil, and run it thro? the jelly-bag 
again into your jelly-glaſſes; put a bit of lemon- 
peel in the bag. 


To wake Calf"s-foot Jelly. 

O four Calf*s-feet take a gallon of fair water, 
| cut them in pieces, and put them in a pipkin 
cloſe covered, and boil them ſoftly till almoſt half 
be conſumed ; then run it chrough a ſieve, and let 
it ſtand rill *cis cold; then with a knife take off the 
fat, and top and bottom, and the fine part of the 
jelly melt in a preſerving-pan or ſkillet, and put in 
a pint of rhenifh-wine, the juice of four or five le- 
mons, double-refin*d ſugar to your taſte, the whites 
of eight eggs beaten to a froth ; ſtir and boil all theſe 
-rogether near half an hour ; then ſtrain it through 
a ſieve into a jelly- bag; put into your jelly-bag a 
ſprig of roſemary, and a piece of lemon- peel; paſs 
it through the bag till ' tis as clear as water. You 
may cut ſome lemon- peel like threads, and put in 
half the glaſſes. © | 


To make whipt Cream. 


AKE a quart of thick cream, and the whites 
of eight eggs beaten with half a pint of ſack ; 


mix it together, and ſweeten it to your taſte with ; 
double-refin'd ſugar: You may. perfume it if you * 
| pleaſe with ſome muſk or ambergreaſe tied in a rag, Fils 
| and ſteeped a little in the cream; . whip it up with a — hes 
| whiſk, and a bir of lemon-peel tied in the middle of 8 


the 


* 
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the whiſk; take the froth with a ſpoon, and lay it 
in your glaſſes or baſons. 


To make whipt Syllabubs. | 


AKE a quart of cream, not too thick, and a 

pint of ſack, and the juice of two lemons ; 
ſweeten it to your palate, and put it into a broad 
earthen pan, and with a whiſk whip it, and as the 
froth riſes, take it off with a ſpoon, and lay it in your 
Syllabub-glafſes ; but firſt you muſt ſweeten ſome 
claret or ſack, or white-wine, and train it, and put 
ſeven or eight ſpoonfuls of the wine into your glaſſes, 
and then gently lay in your froth. Set them by. 
Do not make them long before you uſe them. 


To make a freſb Cheeſe. 


HAARE a quart of cream, and ſer it over the 

fire till it is ready to boil, then beat nine eggs, 
yolks and whites very well; when you are beating 
them, put to them as much ſalt as will lie on a ſmall 
knife's point; put them to the cream, and ſome 
nutmeg quartered, and tied up in a rag; ſo let them 
boil till the whey is clear; then take it off the fire, 
and put it in a pan, and gather it as you do cheeſe 3 
then put it in a cloth, and drain it between two; 
then put it in a ſtone mortar, and grind it, and 
ſeaſon it with a little ſack, and orange - flower-· water 
and ſugar, and then put it in a little earthen colan- 
der, and let ſtand two hours to drain out the 
whey ; then put it in the middle of a China diſh, 
and pour thick cream about it: So ſerve it to the 


table, 
To make Almond Butter. 


AKE a pound of the beſt Ferdan almonds, 
blanched in cold water, and as you blanch 

them, throw them into fair water; then beat them 
in a marble mortar very fine, with ſome roſe or 
orange-flower-water, to keep them from oiling z 
then take a pound of _ out of the churn before 
3 tis 


*. 
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tis ſalted, but it muſt be very well waſhed ; and 
mix it with your almonds, with near a pound of 
double-refin*d ſugar beaten and ſifted ; when *tis 
very well mix'd, fer it by to cool ; when you are go- 
ing to uſe it, put it into a colander, and paſs it through 
with the back of a ſpoon into the diſh you ſerve it in. 
Hold your hand high, and let it be heaped up. 


To make Ribbon Telly. 
AKE out the great bones of four Calf*s- feet, 
and put the feet into a pot with ten quarts of 
water, three ounces of hart's- horn, three ounces of 
iſing- glaſs, a nutmeg quartered, four blades of mace; 
then boil this till it comes to two quarts, and ſtrain 
it through a fine flannel bag; let it ſtand twenty- 
four hours; then ſcrape off all the fat from the top 
very clean; then heat it, and put to it the whites 
of ſix eggs beaten to a froth ; boil it a little, and 
ſtrain it again through a flannel bag; then run the 
jelly into little high glaſſes; run every colour as 
thick as your finger; one colour muſt be thorough 
cold befare you put another on, and that you run 
on muſt not be blood warm for fear it mixes toge- 
ther; you muſt colour red with cochineel, green 
with ſpinage, yellow with ſaffron, blue with ſyrup 
of violets, white with thick cream, and ſometimes 
the jelly by itſelf. 


Zo male Orange Cream. 


TF*AKE the juice of ſix oranges, ſet it on the 

ny fire, let it be ſcalding hot, but nat boil z beat 
three yolks of eggs with as much ſugar as will 
make it ſweet enough to your taſte; beat them up 
together, and Jet them have one boil up, keep it 
ſtirring, ſcum it, and put it into glaſſes, and ſervg 


- 


it up cold. 
To make Cream of any preſerv d Fruit. 
. half a pound of the pulp of any pre- 


ſerved fruit, put it in a large pan, pen 
2 phe | 
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the whites of two or three eggs; beat them toge- 
ther exceeding well for an hour ; then with a ſpoon 


take it off, and lay it heaped up high on the diſh or 


ſalver with other creams, or put it in the middle 
baſon : Raſpbercies wal not do this way, 


To make @ Snow Poſſet. 


AK E a quart of new milk, and boil it with a 

ſtick of cinamon and quartered nutmeg; when 
the milk is boiled, take out the ſpice, and bear the 
yolks of ſixteen eggs very well, and by degrees mix 
them in the milk till *cis thick ; then beat the whites 
of the ſixteen eggs with a little ſack and ſugar into 
a Snow; then take the baſon you deſign to ſerve it 
up in, and put in it a pint of ſack; ſweeten it to 
your taſte; ſer it over the fire, and let one take the 
milk, and another the whites of eggs, and ſo pour 
them together into the ſack in the baſon ; keep it 
ſtirring all the while 'tis over the fire; when *cis 
thorough warm, take it off, cover it up, and let jt 
ſtand a little before you uſe it. 


To make @ Jelly Poſſet. 

AKE twenty eggs, leave out half the whites, 

and beat them very well; put them into the 
baſon you ſerve it in, with near a pint of ſack, and 
a little ſtrong ale; ſweeten it to your taſte, and fer 
it over a charcoal fire, keep it ſtirring all the while ; 
then have in readineſs a quart of milk or cream boil- 
ed with a little nutmeg and cinamon, and when 
your ſack and eggs is hot enough to ſcald your lips, 
put the milk to it boiling hot; then take it off the 
fire, and cover it up half an hour; ſtrew ſugat on 
the brim of the diſh, and ſerve it to the table, 


To make Flummery Caudle. 


AKE a pint of fine oatmeal], and put it to two 
quarts of fair water; let it ſtand all night, in 

the morning ſtir it, and ſtrain it into a ſkillet, with 
three or four blades of mace, and a nutmeg quar- 
| M 4 tered; 
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- tered ; ſet it on the fire, and keep it ſtirring, and 
let it boil a quarter of an hour; if it is too thick, 
put in more water, and let it boil longer; then add 
a pint of rheniſh white-wine; three ſpoonfuls of 
orange-flower-water, the juice of two lemons and 
one orange, a bit of butter, and as much fine ſugar 
as will ſweeten it; let all theſe have a walm, and 
thicken it with the yolks of two or three eggs. 
Drink it hot for a breakfaſt. 


To make Tea Caudle. 


AK E a quart of ſtrong green Tea, and pour 

it out into a ſkillet, and ſet it over the fire; 

then beat the yolks of four eggs, and mix with them 
a pint of white-wine, a grated nutmeg, ſugar to 
your taſte, and put all together; ſtir it over the 
fire ti!] *ris very hot, then drink it in China diſhes 


as caudle. 
A fine Caudle. 


AKE a pint of milk, turn it with ſack; then 
ſtrain it, and when it is cold, put it in a ſkillet 
with mace," nutmeg, and ſome white bread ſliced ; 
let all theſe boil, and then beat the yolks of four ar 
five eggs, the whites of two, and thicken your 
caudle, ſtirring it all one way for fear it curdle; let 
it warm together, then take it off and ſweeten it to 
your taſte, | 


To make Hart s-horn or Calf 's-foot Jelly 
| without Lemons. . 


AKE a pair of Calf*s-feet, boil them with ſix 
| quarts of fair water to maſh; it will make 
three quarts of jelly; then ſtrain it off, and let it 
ſtand till *ris cold, take off the top, and ſave the 
middle, and melt it again and ſcum it; then take 
ſix Whites of eggs beaten to a froth, half a pint of 
rheniſh-wine, and one lemon juiced, and half a 
pound of fine powdered ſugar ; ſtir all together, and 
let it boil, then take it off, and put to it as much 

ſpiric 
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ſpirit of vitriol as will ſharpen it to your palate, 
about one penny worth will do; let it not boil after 
the vitriol is in; Jet your jelly. bag be made of thick 
flannel, then run it thro? till it is very clear; you 
may put the whites of the eggs that ſwim at the top 
into the bag firſt, and that will thicken the bag. 


To make Oatmeal-caudle. 


AKE two quarts of ale, and one of ſtale beer, 

and two quarts of water, mix them all toge- 

ther, and add to it two handfuls of pot-oatmeal, 

twelve cloves, five or ſix blades of mace, and a nut- 

meg quartered or bruiſed ; ſet it over the-fire, and 

let it boil half an hour, ſtirring it all the while ; 

then ſtrain it out thro? a ſieve, and put in near a 

pound of fine ſugar, and a bit of lemon- peel; pour 

It into a pan, and cover it cloſe, that it may not 
ſcum; warm it as you uſe it. 


To make Salop. 


T*AKE a quart of water, and let it boil a quar- 
ter of an hour, then put in a quarter of an 
ounce of ſalop finely powder'd, and let it boil half 
an hour longer, ſtirring it all the while; then ſeaſon 
it with white-wine and juice of lemons, and ſweeten 
it to your taſte; drink it in china cups, as choco- 
late; it is a great ſweetner of the blood. 
' Boil Sago till it is tender and jellies, a ſpoonful 
and half to a quart of water, -then ſeaſon it as you 
do Salop, and drink it in chocolate-diſhes ; or if 
you pleaſe leave out the wine and lemon, and put 
in a pint of thick cream and a ſtick of cinamon, 
and thicken it up with two or three eggs. 


To make Lemon Syllabus. 


* | AKE a quart of cream, half a pound of ſugar, . 


a pint of white-wine, the juice of two or three 
lemons, the peel of one grated ; mix all theſe, and 
put them in an earthen pot, and milk it up as faſt 
as you can till it is thick; then pour it into your 

glaſſes, 
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| glaſſes, and let them ſtand five or ſix hours; you 
may make them over night. 


To make white Leach. 


AK E half a pound of almonds, blanch, and 

beat them with roſe-water and a little milk; 

then ſtrain it out, and put to it a piece of iſing-glaſs, 

and let it boil on a chafing-diſh of coals half an 

hour; then ſtrain it into a baſon and ſweeten it, and 

ut a grain of muſk in it, and let it boil a little 

onger, and put to it two or three drops of oil of 

mace or cinamon, and keep it till it is cold; cat 
it with wine or cream. 


To make White-wine Cream. 


AKE a quart of cream, ſet it on the fire, and 

ſtir it till it is blood- warm; then boil a pint of 
white-wine with ſugar till it is ſyrup, ſo mingle the 
wine and cream together z put it in a china baſon, 
and when it is cold ſerve it up. 


To make Strawberry or Raſpberry.- fool. 


AKE a pint of raſpberries, ſqueeze and ſtrain 

the juice with orange · flower · water; put to 

the juice five ounces of fine ſugar; then ſet a pint 

of cream over the fire, and let it boil up; then put 

in the juice, give it one ſtir round, and then put it 

into your baſon, ſtir it a little in the baſon, and 
when it is cold uſe it. 


To male Sack-cream. 


ARE a quart of thick cream and ſet it over 

the fire, and when it boils take it off ; put a 

piece of lemon-peel in it, and ſweeten it very well ; 
then take the china baſon you ſerve it in, and put 
into the baſon the juice of half a lemon, and nine 
ſpoonfuls of ſack ; then ſtir in the cream into the 
baſon by a ſpoonful at a time till all the cream is in, 
when it is little more than blood-warm ; ſet it by 
till next day; ſerve it with waters round it. 7 
0 
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To make Ratifia Bisket. 


FTYAKE four ounces of bitter almonds, blanch, 

and beat them as fine as you can; in beating 
them put in the whites of four eggs, one at a time; 
then mix it yp with ſifted ſugar to a light paſte ; roll 
them and lay them on wafer · paper and on tin plates; 
make the palte ſo light that you may take it up 
with a ſpoon 3 bake them in a quick oven. 


To make Piſtachia-cream. 


E EL your piſtachia's, and beat them very 
fine, and boil them in cream; if it is not green 
enough, add a little juice of ſpinage z thicken it with 
eggs, and ſweeten to your taſte ; pour it in baſons, 
and ſet it by till it is celd. 


To make Harts-horn Flummery. 


AKE three ounces of harts-horn, and put it 
to boil with two quarts of fpring-water ; let 
it ſimmer over the fire ſix or ſeven hours, till half 
the water is conſumed z or elſe put it in a jug, and 
ſet it in the oven with hovſhald-bread z then ſtrain 
it thro* a ſieve, and beat half a pound of almonds 
very fine, with ſome orange-flower-water in the 
beating; and when they are beat, mix a little of 
your jelly with it, ſome fine ſugar ; ſtrain it out and 
mix it with your other jelly; ſtir it together till it 
is little more than blood- warm, then pour 1t into 
half-pint baſons, fill them but half full; when you 
uſe them, turn them out of the diſh as you do flum- 
mery; if it does not come out clean, hold the baſon 
a minute or two in warm water; eat it with wine 
and ſugar, | 
Put Tix ounces of harts-horn in a glaz'd jug with 
a long neck, and put in three pints of ſoft water ; 
cover the top of the jug cloſe, and put a weight on. 
it to keep it ſteddy; ſet it in a pot or kettle of wa- 
ter twenty-four hours; let it not boil, but be ſcald- 
ing bot; then ftrain it gut ang make your jelly. 
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A Sack Poſſet Without Eggs. 


AKE a quart of cream or new milk, and grate 
three naple-biſkets in it, and let them boil in 

the cream; grate ſome nutmeg in it, and ſweeten 
it to your taſte ; let it ſtand a little to cool, and then 
put half a pint of ſack a little warm in your baſon, 


and pour your cream to it, holding it up high in the 


pouring; let it ſtand a little, and ſerve it. 


A Sack-poſſet without Cream or Eggs. 


| AKE half a pound of Jordan-almonds, lay 
| them all night in water, blanch and beat them 
in a ſtone mortar very fine, with a pint of orange- 

ower-water, or fair water a quart, and half a pound 
of ſugar, a two-penny loaf of bread grated, ſo let 
it boil till it is thick, continually ſtirring it; then 
warm half a pint of ſack and put to it; ſtir it well 
together, and put a little nutmeg and cinamon in 1t. 


To make a Poſſet with Ale: 
King William's Poſſe. 


TAKE a quart of cream, and mix with it a pint - 


of ale, then beat the yolks of ten eggs, and 
the whites of four; when they are well beaten, put 
them to the cream and ale; ſweeten it to your taſte, 
and ſlice ſome nutmeg in it; ſet it over the fire, and 
keep it ſtirring all the while; and when it is thick, 
and before it boils, take it off, and pour it into the 
baſon you ſerve it in to the table. | | 
To male the Pope's Poſſet. 
DLANCH and beat three quarters of a pound 
of almonds ſo fine, that they will ſpread be- 
tween your fingers like butter; put in water as you 
beat them, to keep them from oiling; then take a 
pint of ſack or ſherry, and ſweeten it very well with 
double refined ſugar ; make it boiling hot, and at 


the ſame time put half a pint of water to your al- 
; monds, 
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monds, and make them boil} then take both off 
the fire, and mix them very well together with a 
ſpoon ; ſerve it in a china diſh. 


To make very fine Syllabubs. 


AKE a quart and halt a pint of cream, a pint 
of rheniſh, half a pint. of ſack, three lemons, 
near a pound of double refin'd ſugar 3 beat and ſift 
the ſugar, and put it to your cream; grate off the 
ang rind of your three lemons, and put that in 
ueeze the juice of the three lemons into your wine, 
155 put that to your cream, then beat all together 
with a whiſk juſt half an hour; then take it up all 
together with a ſpoon, and fill your glaſſes; it will 
keep good nine or ten days, and is beſt three or four 
days old; theſe are call'd tbe everlaſting fyllabubs. 


To make an Oatmeal Sack-Poſſet. 


Te a pint of milk, and mix in it two ſpoon- 
fuls of flour of oatmeal, and one of ſugar, put 
in a blade of mace, and let it boil till the rawneſs of 
the oatmeal is gone off ; in the mean time have in 
readineſs three ſpoonfuls of ſack, and three of ale, 
and two of ſugar, ſet them over the fire till ſcaldi 
hot, then put them to your milk, give one ſtir, 10 
let it ſtand on the fire a minute or two, and pour it 
in your baſon; cover your baſon with a pye- plate, 
and let it 9 a little to ſettle. 


Preſerves, n and Syrups. 


To preſerve Oranges whole 


Ta E the beſt Bermudas oranges, and pare 
them with a penknife very thin, and lay your 
oranges in water three or four days, ſhifting them 
every day; then put them in a kettle with fair wa- 
5 ter, 
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ter, and put a board on them, to keep them down 
in the water; and Have a ſkillet on the fire with 
water, that may be in readmefs to ſupply the ket- 
tle with boiling water; as it waſtes it muſt be fill'd 


up three or four times while the oranges are doing, 


for they will take up ſeven or eight hours in boiling, 
for they muſt be fo tender that a wheat · ſtraw may 
be thruſf thro? them; then take chem up, and ſcoop 
the ſeeds out of them, making a little hoſe on rhe 
top; then weigh them, and to every pound of 


orange take a pound and three quarters of double 


refined' fugar finely beaten and ſifted z fill up your 
oranges with ſugar, and itrew fome on them, and 


let them lie a little; then make your jelly for them 
thus: Take two dozen of pippins, and lice them 
into water, and when they are boil'd tender, ſtrain 


the liquor from the pulp, and to every pound of 


orange you muſt have a pint and half of this liquor, 
and put to it three quarters of the ſugar you left in 
filling the oranges; fer it on the fire and let it boil, 

and ſcum it well, and put it in a clean earthen pan 
till it is cold; then put it in your ſkillet, and put in 
your oranges, and with a ſmall bodkin job the oran- 
get as they are boiling, to let the ſyrup into them; 

rew on the reſt of your ſugar while chey are boit- 
ing, and when they look clear, take them up and 
put them in ycur glaſſes, but one in a glaſs, juſt fit 
for them, and boil the ſyrup till it is afmoſf a jelly; 
then fill up your oranges and glaſſes, and when they 
are cold paper them up, and pat them in your ſtovẽ· 


To preſerve whole Luinces white. 


AKE the largeſt quinces of the greeneſt co- 
lour, and ſcald them till they are pretty ſoft, 

then pare them, and core them with a ſcoop; then 
weigh your quinces againſt ſo much double refin'd 
ſugar, and make a ſyrup of one half, and put in your 
quinces, and boik them as faſt as you can; then you 
muſt have in readinefs pippin- liquor, let it 3 
rong 
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ſtrong of the pippins; and when it is ftrain'd out, 


t in the other half of your ſugar, and make it a 


jelly; and when your quinces are clear, put them 


into the jelly, and let chem fimmer a little, they 
will be very white; ſo glaſs them up, and when 
they are cold paper them, and keep them in a ſtove. 


To preſerve Gogſeberries. 


AKE of the beſt Dutch gooſeberries before 

they are too-ripe, ſtone them, and put them 

in a ſkillet, with ſo much fair water as will cover 
them; ſer them on a fire to ſcald, and when they 
are tender, take them out of the liquor, and peel 
off the outer ſkin, as you do codlins, and throw them 
into ſome double refin*d ſugar powder*d and fifted ; 
put a handful more of gooſeberries into that water, 
and let them boil a little, then run the liquor thro? 


a ſieve; take the weight of your peeled gooſeber- 


ries in double refin'd ſugar, break the ſugar in 
humps, and wet the Jumps in the liquor that the 
gooſeberries were ſcalded in, and put your ſugar in 
a preſerving-pan over a clear fire,and ler it boil up, 
and ſcum it well; then put in your gooſeberries, 
and let them boil till they look clear; then place 
them in your glaſſes, and boil the liquor a little 
longer, and pour it on your gooſeberries in the 
glaſſes ; when they are cold paper rhem, 


To preſerve Raſpberries in Jelly. 
ARE of the largeſt and beſt raſpberries, and 
to x pound take a pound and a quarter of 

fugar made into a ſyrup, and boiled candy-high ; 
then put in the raſpberries, and ſet them over a 
—— fire, and as they boil ſhake them; and when 

e ſugar boils over them, take them off the fire 
and ſcum them, and fer them by a little; chen ſet 
them on again, and have half a pint of juice of cur- 
rants by you, and at ſeveral times put in a little as 
it boils ; ſhake them often as they grow nearer to 
be enopgh, which you may Know by ſetting ſome 
| h | in 
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in a ſpoon to iry if it will jelly, for when they jelly 
they are enough; then lay them in your glaſſes, 
and keep the jelly to cover them ; but before you 
put it to them, pick out all the ſeeds, and let the 
jelly cover them well. 


To preſerve Apricocks. 

AKE your apricocks, ſtone and pare them, 
and take their weight in double refin'd ſugar. 
| beaten and ſifted, and put your apricocks in a ſilver 
cup or tankard, and cover them over with the ſu- 
gar, and let them ſtand ſo all night; the next day 
put them in a preſerving-pan, and ſet them on a 
5 775 fire, and let them ſimmer a little while; then 

et them boil till they are tender and clear, taking 
them off ſometimes to turn and ſcum; keep them 
under the liquor as they are doing, and with a ſmall 
clean bodkin or great needle job them ſometimes, 
that the ſyrup may penetrate into them; when they 
are enough, take them up and put them in glaſſes; 
boil and ſcum the ſyrup, and when it is cold put it 
on your apricocks. | 


To preſerve white Pear-Plumbs. 


AKE pear-plumbs when they are yellow, be- 
| fore they are too ripe, give them a ſlit in the 
ſeam, and prick them behind; make your water al- 


moſt ſcalding hot, and put a little ſugar to it to 


ſweeten it, and put in your plumbs, and cover them 
cloſe ; ſet them on the fire to coddle, and take them 
off ſometimes a little, and ſet them on again; take 
care they do not break; have in readineſs as much 
double refin'd ſugar boil'd to a height as will cover 
them, and when they are coddled pretty tender,take 
them out of that liquor, and put them into your pre- 
ſerving-pan to your ſyrup, which muſt be but blood- 
warm when your plumbs go in; let them boil till 
they are clear, ſcum them, and take them off, and 
let them ſtand two hours; then ſet them on again, 
and boil them; and when they are eee Pe: 
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ſerved, take them up and lay them in glaſſes; boil 
your ſyrup till ir is thick, and when it is cold put 
in your plumbs, and a month after, if your ſyrup 
grows thin, you muſt boil it again, or make a fine 
jelly of pippins, and put on them. This way you 
may do the pimordian plumb, or any white plumb; 


and when they are cold paper them up. tes 


To preſerve Damſons whole. 


AKE ſome Damſons and cut them in pieces, 

and put them in a ſkillet over the fire, with 
as much water as will cover them; when they are 
boiled, and the liquor pretty ſtrong, ſtrain it out; 
and for every pound of your whole Damſons wiped 
clean, a pound of ſingle- refinꝰd ſugar, put the third 
part of the ſugar in the liquor, and ſet it over the 
fire, and when it ſimmers put in your Damſons; let 
them have one good boil, and take them off for half 
an hour, cover'd up cloſe; then ſet them on again, 
and let them ſimmer over the fire, often turning 
them ; then take them out and put them into a baſon, 
and ſtrew all the ſugar that was left on them, and 
pour the hot liquor over them, and cover them up, 
and let them ſtand till the next day; then boil them 
up again till they are enough ; take them up, and 
put them in pots; boil the liquor till it jellies, and 
pour it on them when it is almoſt cold, ſo paper 


them up. 
To parch Almonds. 
AKE a pound of ſugar, make it into a ſyrup, 


and boil it candy-high, then put in three quar- 

ers of a pound of Jordan almonds blanched ; keep 

hem ſtirring all the while till they are dry and criſp, 
en put them in a box, and keep them dry. 


To dry Apricocks. 
AKE to a pound of Apricocks a pound of 


N double-refin'd ſugar, then ſtone them and 


re them, and put them into cold water, and when 
ä N they 
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they are all ready, put them into a ſkillet of hot wa- 
ter, and ſcald them till they are tender; then drain 
them very well from the water, and put them into a 
ſilver baſon, and have in readineſs your ſugar boil'd 
to ſugar again, and pour that ſugar over your Apri- 
cocks, and cover them with a filver plate, and let 
them ſtand all night; the next day ſet them over a 
gentle fire, and let them be ſcalding hot, turning 
them often; you muſt do them twice a- day, till you 
ſee them begin to candy; then take them out, and 
ſet them in your ſtove or glaſſes to dry, heating your 
ſtove every day till they are dry. 


To preſerve green Plumbs. 


AKE green plumbs grown to their full big- 
neſs, but before they begin to ripen; let them 
be carefully gather'd with their ſtalks and leaves, 
put them into cold ſpring-water over a fire, and let 
them boil very gently ; when they will peel, take off 
the ſkins; then put the plumbs into other cold wa- 
ter, and let them ſtand over a very gentle fire til} 
they are ſoft; put two pounds of double-refin'd ſugar 
to every pound of plumbs, and make the ſugar with 
ſome water into a thick ſyrup before the plumbs are 
put in; the ſtones of the plumbs are not to be grown 
ſo hard, but that you may thruſt a pin thro* chem. 
After the ſame manner do green apricocks. 


To make Sugar-Plates. 


A KE a pound of double-refin'd ſugar beaten 

and ſearced, and blanch and beat ſome al- 
monds, and mix with it, and beat them together in 
a mortar, with gum-dragant diſſolv'd in roſe- water, 
till it is paſte; roll it out, and ſtrew ſugar on the 
papers or plate, and bake it after manchet ; gild it 
if you pleaſe, and ſerve ſweetmeats on it. 


To clear Sugar. 


AKE two or three whites of eggs, and put 'em 


into a baſon of water, and with a very clean 
hand 
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hand lather that as you do ſoap; take nothing but 
the froth, and when your ſyrup boils, with a ladle 
cover it with it; do this till your ſyrup is clear, 
making ſtill more froth, and covering the ſyrup 
with it; it will make the worſt ſugar as clear as any, 
and fit to preſerve any fruit. 


To preſerve green Plumbs. 


HE Plumbs that will be greeneſt are the white 
Plumbs that are ripe in wheat harveſt ; gather 
them about the middle of July whilſt they are green; 
when gathered, lay them in water twelve hours; 
then ſcald them in two ſeveral waters, let not the 
firſt be too hot, but the ſecond muſt boil before you 
put the Plumbs in, and when they begin to ſhrivel, 
peel off the ſkin as you do codlins, keep them whole, 
and let a third water be made hot, and when it boils, 
put in your Plumbs, and give them two or three 
walms ; then take them off the fire and cover them 
cloſe for half a quarter of an hour, till you perceive 
them to look greeniſh and tender; then x them 
out and weigh them with double-refin'd ſugar, equal 
weight; wet a quarter of a pound of your ſugar in 
four ſpoonfuls of water ; ſet it on the fire, and when 
it begins to hoil, take it off, and put in your Plumbs 
one by one, and ſtrew the reſt of your ſugar upon 
them, only ſaving a little to put in with your per- 
fume, muſk or ambergreaſe, which muſt be pur in 
a little before they are done: Let them boil ſoftly 
on a moderate fire half an hour or more till they are 
green and the ſyrup thickiſh; put your Plumbs in a 
pot or glaſſes; let the ſyrup have two or three walms 
more and put it to them, when they are cold paper 
them up. 


To preſerve Black Pear Plumbs, or any 


Black Plumb. 


ARE a pound of Plumbs, give them a little 

lit in the ſeam 3 then take ſome of your worſt 
Plumbs, and put them in gallipot clole covered, 
| 2 and 
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and ſet them in a pot of boiling water, and as they 
yield liquor ſtill pour it out. To a pint of this li- 
quor, take a pound and quarter of ſugar ; put them 
rogether, and give them a boil and a ſcum, after 
which take it off to cool a little; then take your 
pound of Plumbs, and as you put them in, give e- 
very one of them a prick or two with a needle, fo 
ſer them again on a ſoft fire a pretty while; then 
take them off, and let them ſtand till the next day, 
that they may drink up the ſyrup without breaking 
the ſkin; the next day warm them again once or 
twice, till you ſee the ſyrup grow thick, and the 
Plumbs look of the right black, ſtill ſcumming 
them, and when they will endure a boil, give them 
two or three walms, and ſcum them well, and put 
them in your glaſſes. Be ſure you keep fome of the 
ſyrup in a glaſs, that when your Plumbs are ſettled 
and cold, you may cover them with it. The next 
day paper them up, and keep them for uſe. 


To maze white Felly of Quinces. 
P ARE your Quinces, and cut them in halves; 


then core them and parboil your Quinces ; 


when they are ſoſt, take them up, and cruſh them 
through a ſtrainer, but not too hard, only the clear 
juice. Take the weight of the juice in fine ſugar ; 
boil the ſugar candy-height, and put in your juice, 
and let it ſcald a while, but not boil; and if any 
froth ariſe, ſcum it off, and when you take it up, 
have ready a white preſerved Quince cut in ſmall 
ſlices, and lay them in the bottom of your glaſſes, 
and pour your jelly to them, it will candy on the 
top and keep moiſt on the bottom a Jong time. 


To make clear Cakes of the Felly of any 


rut. 
O half a pound of jelly, take ſix ounces of ſu- 


I gar; wet your ſugar with a little water, and 

boil it candy- height; then put in your jelly; let it 

boil very faſt till it jelly; then put it into glaſſes, 
I an 
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and when *tis dried enough on one ſide, turn it into 
glaſs plates. Set them in a ſtove to dry leiſurely ; 
let your ſtove be hot againſt your Cakes be turned. 


To make clear Cakes of any Sort. 


AKE your gooſcberries, or other fruit, and 

put them in an earthen port ſtopt very cloſe, 
and put them in a kettle of water, and let them 
boil till they break; then take them out, and run 
them through a cloth; take the weight of the liquor 
in ſugar ;. boil the ſugar candy height; then put in 
your juice, and let it ſtand over a few embers to dry 
till *ris thick like jelly; if you fear it will change 
colour, put in three or four drops of juice of lemon; 
pour it out into clear cake glaſſes, and dry them 
with a little fire. 


To make Brown Sugar. 


AKE gum-arabick, and diſſolve it in water 

till *ris pretty thick; then take as much dou- 
ble · refin'd ſugar finely ſiſted and perfumed as will 
make the gum into a ſtiff paſte; roll it out like 
jumballs, and ſer it in an oven exactly heated, that 
it may raiſe them and not boil ; for if it boils *ris 
ſpoiled ; you may colour ſome of them. 


To make Paſiils. 


FAKE double-refin'd ſugar beaten and ſiſted as 

fine as flour; perfume it with muſk and am- 
bergreaſe; then have ready ſteeped ſome gum-ara- 
bick in orange-flower-water, and with that make 
the ſugar into a ſtiff paſte ; drop into ſome of ir 
three or four drops of oil of mint, or oil of cloves, 
or oil of cinamon, or what oil you like, and let ſome 
only have the perfume; then roll them up in your 
hand like little pellets, and ſqueeze them flat with 
a'ſeal. Dry them in the ſun. | 
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To fri caſy Almonds. 


AKE a pound of Jordan almonds, do not 
blanch them, or but one half of them; beat 
the white of an egg very well, and pour it on your 
almonds, and wet thein all over; then take half a 
pound of double · refin'd ſugar, and boil it to ſugar 
again; and put your almonds i in, and ſtir them till 
as much ſugar hangs on them as will; then ſet them 
on plates, and put them into the oven to dry after 
bread is drawn, and let them ſtay in all night. 
They will keep the year round if you keep them dry, 
and are a pretty ſweetmeat. 


To make Almond Cakes. 


OIL a pound of double-refin'd ſugar up to a 

thin candy; then have in readineſs half a 
pound of almonds blanched, and finely beaten with 
ſome roſe or orange flower. water, the juice of one 
lemon, the peels of two grated into the juice, put 
all rheſe together, ſtir them over a gentle fire till all 
the ſugar is ; well melted, but be ſure it does not boil 
after the lemon is in; then put it into your clear cake 
glaſſes: Perfume them, and when they are a little 

dry, cut them into what ſhape you pleaſe. 


To make Orange Cakes. 


P ARE your oranges very thin, and take off the 
white rinds in quarters; boil the white rinds 
very tender, and when they are enough, take them 
up, and ſcrape the black off, and ſqueeze them be- 
tween two trenchersz beat them in a ſtone mortar to 


a fine pulp with a little ſugar, pick the meat out of 


the oranges from the ſkins and ſeeds, and mix the 
pulp and meat together, and take the weight and 
half of ſugar; boil the ſugar to a candy-height, and 
put in the oranges, ſtir them well together, and 
when *tis cold, drop em on a pye- plate, and ſet em 
in a ſtove. You may perfume them. To the rinds 
of ſix oranges put the meat of nine lemons. Cakes 

are 
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are made the ſame way, only as many rinds as meat, 
and twice the weight of ſugar. 


To make March-pane unboiled. 
AKE a pound of almonds, blanch them and 


beat them in roſe-water z when they are finely 
beaten, put to them half a pound of ſugar, beat and 
ſearced, and work it to a paſte; ſpread ſome on wa- 
fers, and dry it in the oven; when *tis cold, have 
ready the white of an egg beaten with roſe-water 
and double-refin'd ſugar. Let it be as thick as but- 
ter, then draw your March-pane thro? it, and put 
it in the oven: It will ice in a little time, then keep 
them for uſe. 

If you have a mind. to have your March-pane 
large, cut it when *tis rolled out by a pewter-plate, 
and edge it about the top like a tart, and botrom 
with wafer-paper, and ſet it in the oven, and ice it as 
aforefaid ; when the icing riſes, take it out and ſtrew 
coloured comfits on it, or ſerve ſweetmeats on it. 


To preſerve Cherries. 


I CK and ſtone your Cherries, and weigh them, 

and take their weight in ſingle-refin*d ſugar 
beaten fine, mix three parts of the ſugar with juice 
of currants, and put it in your preſerving-pan, and 
give it a boil and a ſcum, and then put in your 
Cherries ; let them boil very faſt, now and then 
ſtrewing in ſome of the ſugar that was left till all is 
in, ſcum it well, and when they are enough, which 
you may know by trying ſome in a ſpoon, and when 
it jellies, take it off, and fill your glaſſes, and when 


they are cold, paper them up. 


To preſerve Currants in Jelly. 


T ARE your currants and ſtrip them, and put 
them in an earthen pot; tie them cloſe down, 
and fet them in a kettle of boiling water, and let 
them ſtand three hours, keeping the water boiling z 
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then take a clean flaxen cloth, and ſtrain out the 
Juice, and when it has ſettled, fake a pound of dou- 
ble-refin'd ſugar, beaten and ſifted, and put to a 
Pint of the clear juice: Have in readineſs ſome whole 
currants ſtoned, and when the juice boils, put in 
your currants, and boil them till your ſyrup jellies, 
which you may know by taking up ſome in a ſpoon; 
then put it in your glaſſes. This way make jelly of 
currants, only leaving out the whole currants 
when it is cold, paper them up. 


To preſerve Barberries. 


AKE the largeſt barberries you can get, and 
ſtone them, and to every pound of barberries 
take three pound of ſugar, and boil it till *tis candy- 
high; then put in the barberries, and let them boil 
till the ſugar boils over them all; then take them off, 
ſcum them, and ſet them on again, and give them 
another boil, and put them in an earthen pan, cover 
them with paper, and ſer them by till the next day 
then put them in pots, and pour the ſyrup over 
them; cover them with paper, and keep them in a 
ſtove. If the ſyrup grows thin, you may make a 
little jelly of pippins, and put them in when *tis 
ready, and give them one walm, and pour them a- 
gain into glaſſes. 


Fo preſerve whole Pippins, 
AKE Keniih pippins, or apple-johns, pare 


| them, and lice them into fair water; fet them 
on a clear fire, and when they are boiled to maſh, let 
the liquor run through a hair ſieve. Boil as, many 
apples thus, till you have the quantity of liquor 
you would have. To a pint of this liquor you muſt 
have a pound of double - refinꝰd ſugar in great lumps; 
wet the lumps of ſugar with the pippin liquor and 
ſet it over a gentle fire, and let it boil, and ſcum 
it well, and while you are making the jelly, you 
muſt have your whole pippins boiling at the ſame 
time; they muſt be the faireſt and beſt pippins you 
| can 
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5 f dan get; ſcoop out the cores, and pare them neat- 
- ly, and put them into fair water as you do them 
1 ou muſt likewiſe make a ſyrup ready to put them 
2 | 50 the quantity as you think will boil them in 
1 clear; you mult make that ſyrup with double re- 
k fined ſugar and water; tie up your whole pippins 
; in a piece of fine muſlin ſeverally, and when your 
f ſugar and water boils put them in; let them boil 
; very faſt, ſo faſt that the ſyrup always boils over 
them; ſometimes take them off, and then ſer them 
on again, and let them boil till they are clear and 
tender ; then take off the tiffany or muſlin they 
d were tied up in, and put them into glaſſes that will 
8 hold but one in a glaſs; then ſee if your jelly of 
bs apple-johns be boiled to jelly enough; if it be, 
Il ſqueeze in the juice of two lemons, and put muſk 
4 and ambergreaſe in a rag, and let it have a boil 3 
n then ſtrain it thro? a jelly bag into the glaſſes your 
r pippins were in; you muſt be ſure to drain your 
; pippins well from the ſyrup they were boiled in; 
r before you put them in your glaſſes, you may if 
a you pleaſe boil lemon- peel in little pieces in water 
a till they are tender, and then boil them in the ſyrup 
iS your pippins were boiled in; then take them our, 
? and lay them about the pippins before the jelly is 
put in; when they are cold paper them up. 
To make Pippin Felly. 
e 15 | 
n AKE fifteen pippins, pared, cored, and ſliced, 
t 13 and put them into a pint and half of water, 
y and let them boil till they are tender, then put them 
'r in a ſtrainer,and let the thin run from them as much 
ſt as it will; and to a pint of liquor take a pound of 
; double refin'd ſugar; wet your ſugar, and boil it to 
d ſugar again ; then cut ſome chips of candied orange 
N or lemon-peel, and cut it as fine as threads, and pur 
u it into your ſugar, and then your liquor, and let it 
e boil till it is a jelly, which will be quickly; you 
u may perfume it with ambergreaſe if you pleaſe; 
n | pour 
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pour the jelly into ſhallow glaſſes; when it is cold 
paper it up, and keep it in your ſtove. 


To candy Angelica. 


AKE angelica that is young, and cut it in fit 
lengths, and boil it till it is pretty tender, 
keeping it cloſe covered ; then take it up and peel 
off the ſtrings, then put it in again, and let it ſim- 
mer and ſcald till it is very green; then take it up 
and dry it ina cloth, and weigh it, and to every 
pound of angelica take a pound of double refined 
ſugar beaten and fifred ; put your angelica in an 
earthen pan, and ſtrew the ſugar over it, and let it 
ſtand two days, then boil it till it looks very clear; 
put it in a colander, to dry the ſyrup from it, and 
take a little double refined ſugar and boil it to ſugar 
again; then throw in your angelica, and take it out 
in a little time, and put it on glaſs plates; it will 
dry in your ſtove, or in an oven after pyes are 
drawn. 


To make Felly of white Currants. 
Jak E your largeft currants, and ſtrip them 


into a baſon, and bruiſe and ſtrain them, and 
to every pint of juice a pound of double refined ſu- 
gar ; juſt wet your ſugar with a little fair water,and 
ſet it on a flow fire till it melts ; then make it boil, 
and at the ſame time let your juice boil in another 
thing ; ſcum them both very well, and when they 
have boiled a pretty while, take off your ſugar, and 
ſtrain the juice into it thro? a muſlin ; then ſet it on 
the fire and let it boil; and if you pleaſe you may 
ſtone ſome white currants and put them in, and let 
them boil till they are clear; have a care you do 
not boil them too high; let them ſtand a while, 
then put them in glaſſes. 

If you would make clear cakes of white currants, 
boil the juice juſt as this is; but this obſerve, that 
when you put your juice and ſugar together, they 
muſt tand br fo long on the fr ll they are warm 
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and well mixed, they muſt not boil together ; and 


when it is cold put it in flat glaſſes, and into your 
ſtove to dry them; turn them often. 


To make white Marmalade. 


AKE your quinces and ſcald them, and pare 

them,and ſcrape the pulp clean from the cores, 
and to every pound of pulp put a pound of double 
refined ſugar; put, a little water to your ſugar to 
diſſolye it, and boil it candy-high; then put in the 
quince-pulp, and ſet it on the fire till it comes to a 
body; let it boil very faſt ; when it is enough put 
it in gallipots. 


To make red Quince Marmalade. 


ARE, core and quarter your quinces, then 

weigh them, and to a pound of quince allow 
a pound of ſingle refin'd ſugar beaten ſmall, and to 
every pound of quince a pint of liquor; make your 
liquor thus: put your parings and cores, and three 
or four. quinces cut in pieces, into a large ſkillet, 
with water proportionable to the quantity of quin- 
ces you do; cover it and ſet it over the fire, and let 
it boil two or three hours; then put in a quart of 
barberries, and let them boil an hour, and ſtrain 
all out; then put your quince, and liquor, and a 
quarter of your ſugar, into a ſkillet or large preſer- 
ving-pan, and let them boil together over a gentle 
fire; cover it cloſe, and take care it does not burn 
ſtrew in the reſt of your ſugar by degrees, and ſtir 
it often from the bottom, bur do not break the 
quince till it is near enough; then break it in lumps 
as ſmall as you like it; when it is of a good colour 
and very tender, try ſome in a ſpoon; if it jellies 
it is enough; then take it off, and put it in galli- 
pots; when it is cold paper it up. 


To make Marmalade of Cherries. 


AKE four pounds of cherries, ſtone them, and 
put them in a preſerving-pan, with a quart of 
4 | Juice 


only colour the quince with cochineal. 
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Juice of currants ; ſet them on a charcoal fire, and 
let the fire dry away moſt of the juice; break or 
maſh them, and boil three pounds of ſugar candy 
high, and put the cherries to it, and ſet it on the 
fire again,and boll it till it comes to a body ; ſo put 
it in glaſſes, and when it is cold paper it up. 


To make a Paſte of green Pippins. 


AKE pippins and ſcald them, and peel them 
| till they are green; when you have peeled 
them, have freſh warm water ready to put them in- 
to, and cover them cloſe, and keep them warm till 
they are very green; then take the pulp of them, 
but none of the core, and beat it in a mortar, and 
paſs it thro? a colander ; and to a pound of the pulp 
put a pound and an ounce of double refin*d ſugar ; 
boil your ſugar till it will ball between your fingers, 
put in your pulp, and take it off the fire to mix it 
well together; ſet it on the fire again, and boil it 
till it is enough, which you may know by dropping 
a little on a plate, and then put it in what form you 
pleaſe; duſt it with ſugar, and ſet it in the ſtove 
to dry; turn it, and duſt the other fide. 


To make white Quince Paſte. 
CALD the quinces tender to the core, and pare 


0 them, and ſcrape the pulp clean from the core, 


beat it in a mortar, and pulp it thro? a colander ; 


take to a pound of pulp a pound and two ounces of 


ſugar, boil the ſugar till it is candy high, then put 
in your pulp, ſtir it about conſtantly till you ſee it 
come clear from the bottom of the preſerving- pan, 
then take it off, and lay it on plates pretty thin; 
you may cut it in what ſhape you pleaſe, or make 
quince: chips of itz you muſt duſt it with ſugar 
when you put it into the ſtove, and turn it on papers 
in a ſieve, and duſt the other ſide; when they are 
dry, put them in boxes with papers between; you 
may make red quince-paſte the ſame way as this, 
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To dry Pears or Apples. 


12 poppering - pears, and thruſt a pik*d-ſtick 
into the head of them beyond the core, then 
ſcald them, but not too tender, then pare them the 
long way; put them in water, and take the weight 
of them in ſugar, and clarify it with water, a pint 
of water to a pound of ſugar; ſtrain the ſyrup, and 
put in the pears; ſet them on the fire, and boil them 
pretty faſt for half an hour; cover them with paper, 
and fet them by till the next day; then boil them 
again, and ſet them by till the next day; then take 
them out of the ſyrup, and boil it till it is thick and 
ropy 3 then put the pears in your preſerving- pan, 
and put the ſyrup to them, and if it will not cover 
them, add ſome ſugar to them; ſet them over the 
fire and let them boil up, then cover them with pa- 
per, and ſet them in a ſtove twenty-fours hours; 
then take them out, and lay them on ſieves to dry; 
then lay them on plates, and dult them with ſugar, 
and ſet them into your ſtove to dry; and when one 
ſide is dry, lay them on papers, and turn them, and 
duſt the other fide with ſugar z ſqueeze the pears 
flat by degrees ; if it is apples, ſqueeze the eye to 
the ſtalk ; when they are quite dry, put them in 
boxes with papers between. 


To dry Pears or Pippins without Sugar. 


AKE your pears or apples and wipe them 
clean, and take a bodkin and run it in at the 
head, and out at the ſtalk, and put them in a flat 
earthen pot and bake them, but not too much; you 
muſt put a quart of ſtrong new ale to half a peck of 
rs, tie white paper over the pot, that they may 
not be ſcorched in baking, and when they are bak'd 
let them ſtand to be cold, and take them out to 
drain; ſqueeze the pears flat, and the apples the 
eye to the ſtalk, and lay them on ſieves with wide 
holes to dry, either in a ſtove or an oven that is not 

too hot. 
To 
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To candy any ſort of Flower. 


FAKE your flowers, and pick them from the 
| white part, then take fine ſugar and boil it 
candy high, boil as much as you think will receive 
the quantity of lowers you do; then put in the flow- 
ers, and ſtir them about till you perceive the ſugar 
to candy well about them ; then take them off from 
the fire, and keep them ſtirring till they are cold in 
the pan you candied them in; then ſift the looſe ſu- 
gar from them, and keep them in boxes very dry. 


To candy Orange Flowers. 


AKE half a pound of double refined fugar 

finely beaten, wet it with orange-flower-water, 
then boil it candy high, then put in a handful of 
orange-flowers, keeping it ſtirring, but let it not 
boil; and when the ſugar candies about them take 
it off the fire; drop it on a plate, and ſer it by till 
it is cold. 


Jo make Syrup of any Flower. 
C LIP your flowers, and take their weight in 
ſugar ; then take a gallipot, and put a row of 


flowers, and a ftrowing of ſugar, till the pot is full; 
then put in two or three ſpoonfuls of the ſame ſyrup 


or ſtill'd water; tie a cloth on the top of the pot, 


and put a tile on that, and ſet your gallipot in a ket- 
tle of water over a gentle fire, and let it infuſe till 
the ſtrength is out of the flowers, which will be in 
four or five hours; then ſtrain it thro? a flannel, and 
when it is cold bottle it up. ; 


20 candy any fort of Fruit. 


them ſuddenly into warm water, to take off 
the ſyrup ; then ſift on them double refined ſugar 
till they look white; then ſet them on a ſteve in a 
warm oven, taking them out to turn two or three 
times; let them not be cold till they be dry, and 
they will look clear as diamonds; ſo keep them dry. 
| Another 
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Another way to preſerve Oranges. 


AKE right Sevil oranges, the thickeſt rind 
you can get, lay them in water, changing the 
water twice a day for two days, then rub them well 
with ſalt, and waſh them well afterwards, and put 
them in water, changing the water twice a day for 
two days more, then put them in a large pot of wa- 
ter to boil, having another pot of boiling water rea- 
dy to throw them into, as the other grows bitter ; 


change them often, till they are tender ; then take 


them up in a linnen cloth, and a woollen over it, to 
keep them hot; take out one at a time, and make 
a little hole at the top, and pick out the ſeeds, bur 
do not break the meat; pare them as thin as you 
can with a ſharp penknife z take to a pound of oran- 
s before they are open'd, a pound of double refin'd 
ugar and a pint of fair water, boil it and ſcum it, 
and let it be ready when you pare them to throw 
them into, and when they are all pared, ſet them on 
the fire, cover them cloſe, and keep them boiling 
as faſt as they can boil, till they look clear; then 
take them up into a deep gallipot with the holes 
1 fill them with ſyrup, and when they are 
almoſt cold pour the reſt of the ſyrup over them; 
let them ſtand a fortnight or three weeks in that ſy- 
rup; then make a jelly of pippins, and when it is al- 
moſt ready, take your oranges out of the gallipot, 
and pour all the ſyrup out of them, and put them in- 
to the jelly, and let them have a boil or two, then 
put them into your glaſſes, and when they are near 
cold fill them with jelly, the next day paper them. 


Jo preſerve Gogſeberries in Hops." 


FAKE the largeſt Dutch gooſeberries, and with 
a knife cut them a-croſs at the head and half 


way down,and with a bodkin put out the ſeeds clean, 


do not break them then take fine long thorns, 
ſcrape them, and then put on your gooſeberries, put- 
ting the leaf of the one to the cut of the other, and 
F749 2 ſo 
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ſo till your thorn is full; and when they are full, 
put them into a new pipkin with a cloſe cover, and 
cover them with water, and let them ſtand ſcalding 
till they are green; then take them up, and lay them 
upon a ſieve to drain from the water; be ſure they 
do not boil in the greening, for if they have but one 
walm they are ſpoil'd; and while they are green- 
ing make a ſyrup for them. Take whole green 
gooſeberries and boil them in water till they all 
break, then ſtrain the water thro? a ſieve, and weigh 
your hops, and to a pound of hops put a pound and 
half of double refin'd ſugar, put the ſugar and hops 
into the liquor, and boil them open till they are clear 
and green, then take them up and lay them upon 
pye- plates, and boil your ſyrup longer; lay your 
hops in a pretty deep gallipot, and when the ſyrup 
is cold pour it on them; cover them with paper, 
and keep them in a ſtove. 


To preſerve Gogſeberries whole, without 


foning. 
AKE the largeſt preſerving gooſeberries, and 


pick off the black eye, but not the ſtalk, then 
ſet them over the fire in a pot of water to ſcald,cover 


them very cloſe, and let them ſcald, but not boil or 


break ; and when they are tender take them up into 
cold water ; then take a pound and half of double 
refin*d ſugar to a pound of gooſeberries, clarify the 
ſugar with water, a pint to a pound of ſugar ; and 
when the ſyrup is cold put your gooſeberries ſingle 
into your preſerving-pan, and put the ſyrup ro *em, 
and ſet them on a gentle fire, and let them boil, but 
not too faſt, leſt they break; and when they are 


boil'd, and you perceive the ſugar has enter'd them, 


take them off, cover them with white paper, and 
ſet them by till the next day; then take them out 
of the ſyrup, and boil the ſyrup till it begins to be 
ropy, ſcum it, and put it to them again, and fer 
them on a gentle fire, and let them preſerve gently. 
tl 
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till you perceive the ſyrup will rope; then take 
them off, and ſet them by till they are cold, cover- 
ing them with paper ; then boil ſome gooſeberries 
in fair water, and when the liquor is ſtrong enough 
ſtrain it out, let it ſtand to ſettle, and to every pint 
take a pound of double-refin'd ſugar and make a jelly 
of it, and put the gooſeberries in glaſſes, and when 
they are cold cover them with the jelly ; the nexc 
day paper them; wet, and then half dry the paper 
that goes in the inſide, it cloſes down better; and 
— put on other papers, and put them in your 
ove. 


To make Conſerve of red Roſes, or any 
other Flowers: 


AKE roſe-buds and pick them, and cut off the 
white part from the red, and put the red 
flowers, and ſiſt them thro? a ſieve to take out the 
feeds, then weigh them, and to every pound of flow- 
ers take two pound and a half of loaf. ſugar; beat 
the flowers pretty fine in a ſtone mortar, then by 
degrees put the ſugar to them, and beat it very well 
till it is well incorporated together; then put it into 
gallipots, and tie it over with paper, and over that 
leather, and it will keep ſeven years. 


ky. To flew Apples. 


AKE to a quart of water a pound of double- 
refin*d ſugar beaten fine, boil and ſcum it, 
and put into it a pound of the largeſt and cleareſt 
pippins, pared, and cut in halves, and cored ; let 
them boil, cover'd with a continual froth, till they 
be as tender and clear as you would have them; then 
t in the juice of two lemons, and a little peel cut 
ike threads; let them have five or ſix walms after 
the lemon is in, then put them in the Ching diſh or 
ſalver you ſerve them in; they ſhould be done two 
hours before uſed. 
. 0 Jo 
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T0 ary Plumbs or Apricocks. 


TAKE your plumbs or apricocks and weigh 
g them, and to every pound of fruit allow a 
pound of double-refin'd ſugar; then ſcald your 
plumbs, and ſtone them, and take off the ſkins, and 
lay your plumbs on a dry cloth; then juſt wet your 
ſugar, and ſet it over the fire, and keep it ſtirring 
all one way till it boils to ſugar again; take that ſu- 
gar, and lay ſome in the bottom of your preſerving- 
Pan, and lay your plumbs on it, and ſtrew the reſt 
of the ſugar on the plumbs, and ler it ſtand till it is 
melted; then heat it ſcalding hot twice a-day, bur 
let it not boilz and when the ſyrup is very thick, 
and candies about the pan, then take them out of 
the ſyrup, and lay them on glaſſes to dry, and keep 
them continually. warm, ſifting a little ſugar over 
them till they are almoſt dry; wet the ſtones in the 
ſyrup, and dry them with ſugar, and put them at 
at one end of the plumb,and when they are thorough 
dry, keep them in boxes, with papers between, 


To make Sugar of Roſes. 


LIP off all the whites from the red roſe-buds, 
and dry the red in the ſun; and to one ounce 
ot that finely powder'd, you muſt have one pound 
of loaf-ſugar; wet the ſugar in roſe- water (but if in 
the ſeaſon, juice of roſes) boil it to a candy-height; 
then put in your powder of roſes, and the juice of a 
lemon; mix it well together; then pour it on a pye- 
plate, and cut it into lozenges, or what form you 
pleaſe. fs 31. 0368 215] 
Jo preſerve ſmall Cucumbers green, 
AKE fmall cucumbers, boil them, but not very 
2 tender; when you take them out of the wa- 
ter, make a hole thro? every one with a large needle; 
then pare and weigh them, and to every pound al- 
dow a pound of ſugar, which make into a ſyrup, with 
a a pint of water to every pound of ſugar z you mult 
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— them before you put em into the ſugar; then 
t them boil, keeping them cloſe cover'd; then put 
them by, and for three or four days boil them a little 
every day; put into the ſyrup the peel of a freſh le- 
mon; then make a freſh ſyrup with double-refin'd 
ſugar, you mult have three quarters of a pound to 
a pound of cucumbers, and a quarter of a pint of 
fair water, the juice of a lemon, and a little amber · 
greaſe boil'd init; ſo do them for uſe z paper them 
when cold. b 


To preſerve Mulberries whole. 


ET ſome mulberries over the fire in a ſkillet, 

and draw from them a pint of juice, when it is 
{trained ; then take three pounds of ſugar beaten 
very fine, wet the ſugar with the pint of juice; boil 
up your ſugar and ſcum it, and put in two pounds 
of ripe mulberries, and let them ſtand in the fyrup 
till they are thoroughly warm, then ſet them on the 
fire, and let them boil very gently ; do them but 
half enough, ſo put them by in the ſyrup. till next 
day; then boil them gently again, and when the 
ſyrup is pretty thick, and will ſtand in a round drop 
when it is cold, they are enough; ſo put all tage- 
ther in a gallipot for uſe. | . 


To make Roſe Drops. 


T HE roſes and ſugar muſt be beat ſeparately 
into a very fine powder, and bath ſifted; to 
a pound of ſugar, . an ounce of red roſes z they muſt 
be mix*d together, and then wet with as much juice 
of lemon as will make it into a ſtiff paſte z ſer it on 
a ſlow fire in a ſilver porringer, and ſtir it well, and 
when it is ſcalding hot quite thro?, take it off and 
drop it on paper; ſet them near the fire, the 

day they will come off. LL 


To candy Flowers. 


Ather your flowers when dry, cut off the leaves 
as far as the colour is good; according to your 
n O 2 quantity, 


colours ſeverally in little gallipots; for red, take a 
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quantity, take of double-refin'd ſugar, and wet it 
with fair water, and boil it to a candy height; then 
Put in your flowers, of what ſort you pleaſe, as prim- 
roſes, violets, cowſlips, or borage, with a ſpoon 3 
take them out as quick as you can, with as little of 
the ſyrup as may be, and lay them in a diſh over a 
gentle fire, and with a knife ſpread them, that the 
ſyrup may run from them; then change them upon 
another warm diſh, and when they are dry from the 
ſyrup, have ready ſome double-refin'd ſugar beaten 
and ſifted, and ſtrew ſome on your flowers; then 
take the flowers in your hands, and rub them gently 
in the hollow of your hand, and that will open the 
leaves, a ſtander by ſtrewing more ſugar into your 
hand as you ſee convenient; ſo do till they are tho- 
roughly open'd and dry; then put your flowers in- 
to a dry ſieve, and fiftall the ſugar clean from em; 
they muſt be kept in a dry place; roſemary flowers 


muſt be put whole into your ſyrup; young mint- 


leaves · you muſt open with your fingers, but all 
bloſſoms rub with your hand as directed. 


To make Cakes of Flowers. 


TD OIL double-refin'd ſugar candy-high, and then 

ſtrew in your flowers, and let them boil once 
up, then with your hand lightly ſtrew in a little 
double-refin'd ſugar ſifted, and then as quick as may 
be put it into your little pans, made of card, and 
prick*d —— holes at bottom; you muſt ſet * 
pans on a pillow, or cuſhionz when are cold, 
take them out. — 


To make Wormwood-cakes. 


AKE one pound of double-refin'd ſugar ſifted, 
: mix it with the whites of three or four e 
well beat, into this drop as much chymical oil of 
wormwood as you pleaſe, ſo drop them on paper ; 
you may have ſome white, and ſome marble, with 
ſpecks of colours with the point of a pin; keep your 
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dram of cochineal, a little cream of tartar, as much 
of allum, tie them up ſeverally in little bits of fine 
cloth, and put them to ſteep in one glaſs of water 
two or three hours: when you uſe the colour, preſs 
the bags in the water, and mix ſome of it with a lit- 
tle of the white of egg and ſugar. Saffron colours 
yellow, and muſt be tied in a cloth, as the red, and 


put in water. Powder-blue mix'd with the ſaffron- 


water, makes a green: for blue, mix ſome dry pow- 
der- blue with ſome water. 


To candy Orange- Flowers. 


AK E orange: flowers that are ſtiff and freſh 
pick'd, and boil them in a good quantity of 
ſpring· water in a preſerving- pan, and when they 
are tender, take them out and drain them in a ſieve, 
and lay them between two napkins till they be very 
dry; take the weight of your flowers in double-re- 
fin'd ſugar, if your have a pound, take half a pint 
of water and boil with the ſugar, till it will ſtand 
in a drop, then take it off the fire, and when it is 
almoſt cold put it to the flowers, which muſt be in 
a ſilver baſon; ſhake them very well together, and 
ſet them in a ſtove, or in the ſun, andas they begin 
to candy, take them out, and put them on glaſſes to 
dry, keeping them turning till they are dry. 


A fine way to preſerve Raſpberries. 


AKE the juice of red and white rafpberries and 
| codlin jelly; to a pint and half, two pound of 
double-refin'd ſugar ; boil it, and ſcum, and then 
put in three quarters of a pound of large pick'd 
raſpberries; let them boil very faſt, till they jelly 
and are clear; don't take them off the fire, that will 
make them hard; a quarter of an hour will do them 
when they begin to boil; then put your raſpberries 
in the glaſs firſt, and ſtrain the ſeeds from the jelly, 
and put it to them; and when they begin to cool, 
ſtir chem gently, that my may not all lie on the 
3 top 
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top of the glaſs; and when cold, lay papers cloſe on 


them; firſt wet the papers, and dry them ina cloth. 


To make a flrong Apple- Jelly. 

E T your water boil in the pan you make it in, 

and when the apples are par'd and quarter'd, 

Put them into your boiling water ; let there be no 

more water than will juſt cover them, and let it boil 

as faſt as poſſible; and when the apples are all to 

ieces, put in about a quart of water more, and let 

it boil half an hour longer, then run it thro? a jelly- 

bag, and uſe it as occaſion for any ſort of ſweet- 

meat; in the ſummer codlins are beſt, in the winter 
golden-runnets or winter-pippins. 


To preſerve Raſpberries whole. 


AKE the full weight of your Raſpberries in 

double-refin'd ſugar, beaten and ſifted ; lay 
your Raſpberries ſingle in the bottom of your pre- 
ſerving-pan, and put all your ſugar over them; ſet 
chem on a flow fire, till there is ſome ſyrup in the 
bottom of the pan; then ſet them on a quick fire, 
till all the ſugar be thoroughly melted ; give them 
two or three walms, ſcum them, and take them up, 
and put them in glaſſes. 


To make Biker, 


ff Pa the whites of four eggs, the yolks of ten, 
beat them a quarter of an hour with four ſpoon- 
fuls of orange-flower-water ; then add to it one 
pound of loaf · ſugar beaten and ſifted z then beat 
them together an hour longer; then ſtir in half a 
Pound of dry flour, and the peel of a lemon grated 
off; mix it well together, then butter the pans and 
fill them, ſearce ſome ſugar over them as you put 
them into the oven; when. they are riſen in the 
oven, take them out and lay them on a clean cloth; 
and when the oven is pretty cool, put them'in again 
on ſieves, and let them ſtand till they are dry, and 
will ſnap in breaking. ; N 7 
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To make Chocolate- Almonds. 


AKE a pound of chocolate finely grated, and 
a pound and half of the beſt ſugar finely ſift- 
ed; then ſoak gum-dragant in orange-flower-water, 


and work them into what form you pleaſe; the paſte 


mult be ſtiff; dry them in a ſtove, 


To make Lemon-Puſfs. 


AKE a pound and a quarter of double-refin'd 

ſugar beaten and ſifted, and grate the rinds 
of two lemons, and mix well with the ſugar ; then 
beat the whites of three new laid eggs very well, 
and mix it well with your ſugar and lemon-peel; 
beat them together an hour and a quarter, then make 
it up in what form you pleaſe ; be quick to ſet them 
in a moderate oven; don't take them off the papers 
till cold. 


To preſerve Oranges whole. 
1 the beſt and largeſt · Sevi Oranges, water 
bo 


them three days, ſhifting them twice a-day, 

iling them in a copper with a great deal of water 
till they be tender; they muſt be tied in a cloth and 
kept under water, the water muſt boil before you 
put them in; then take to every pound of orange, 
a pound and half of double-refin*d ſugar, beaten'and 
ſifted ; then have in readineſs apple-water made of 
John-apples ; take to every pint of that water a 


pound of ſugar ; then take a third part of the ſugar 


and put to the water; boil it a while, and ſet it by 
to cool; then cut a little hole in the bottom of your 
orange, and pick out all the ſeeds, and fill them up 
with what ſugar is left; prick your oranges all over 
with a bodkin, then put them into your ſyrup, boil- 
ing them ſo faſt that the ſyrup may cover them, then 
put in your ſugar that is left: when the ſyrup will 
jelly, and the oranges look clear, they are enough; 
then glaſs them with the holes uppermoſt, and pour 


the ſyrup upon them. 
| yrup upon 0 4 75 
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To make Almond Loaves. 


Lanch your almonds in hot water, and throw 
them into cold ; then take their weight in dou- 
ble-refin'd ſugar finely ſearced, beat them together 
until they come to a paſte, then make them up into 
little loaves, then ice them over with ſome white of 
egg and ſugar; bake them on paper: if you pleaſe 
you may throw your almonds into orange-flower- 
water inſtead of cold water. | 


To make Lemon-Bisket. 


AKE fix yellow rinds well beat, with a pound 

of double-refin'd ſugar, and whites of four 

eggs, till come to a paſte; lay them on wafer-paper, 
ſo bake them on tins. 


To make Orange-Chips criſp. 


X RE your oranges very thin, leaving as little 
white on the peel as poſſible; throw the rinds 
into fair water as you pare them off, then boil them 
therein very faſt till they are tender, ſtill filling up 
the pan with boiling water as it waſtes away ; then 
make a thin ſyrup with part of the water they were 
boil'd in, and put the rinds therein, and juſt let *em 
boil; then take them off, and let them lie in the 
ſyrup three or four days; then boil them again, till 
you find the ſyrup begins to draw between your 
fingers; then take them off from the fire, and let 
them drain between a colander; take out but a few 
at a time, becauſe if they cool too faſt, it will be 
difficult to get the ſyrup from them, which muſt be 
done by paſſing every piece of peel thro? your fin- 
gers, and laying them ſingle on a ſieve, with the 
rind uppermoſt; the ſieves may be ſet in a ſtove, or 
before the fire; but in ſummer the ſun is hot enough 
to dry them; three pounds of ſugar will make ſyrup 
to do the peels of twenty - five oranges. 
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To make Syrup of Orange peel. 


O every pint of the water in which the orange- 
ls were ſteept put a pound of ſugar, boil 
it, and when it has boiled a little, ſqueeze in ſomes 
Juice of lemon, and make it more or leſs ſharp to 
your taſte; filter the lemon juice thro? cap- paper; 
as it boils ſcum it clear; and when boiled enough 
to keep, take it off the fire, and when cold bottle 
it; when your orange-peels are dry*d on one fide, 
turn the other, and ſo do till they are criſp ; bruſh 
the ſugar from them, then take a cloth dipt in warm 
water, and wipe off all that remains of ſugar on the 
rind- ſide; then lay them on the fieve again, and in 
an hour they will be dry enough to put into your 
boxes to keep, 


To make Orange Marmalade. 


AKE the beſt ſevil oranges and weigh a pound 

of them, then pare off all the yellow rind very 

thin, quarter the peel and put them in water, cover 
them down cloſe, and ſhift the water ſix or ſeven 
times as it boils, to take the bitterneſs out, and that 
they may look clear and be tender; then take them 
out, dry them in a cloth, take out all the ſtrings, 
and cut them thin as pallets; then take a pound of 
double refined ſugar beaten, and boil it with a little 
water to a candy height, ſcum it clean, and put in 
your peels ; let them boil near half an hour; have 


in readineſs your orange-meat all pick'd from the 


{ſkins and ſeeds, and the juice of two large lemons, 
and pur it into the peels, and boil all rogether a 
quarter of an hour longer; ſo glaſs it up, and pa- 
per it when cold. | 


To make Orange-cakes. 


UT your oranges, pick aut all your meat and 
Juice free from the ſtrings and feeds, and ſer 
it by; then boil it, and ſhift the water till your 


them 
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them ſmall, and put them to the juice; to a pound 
of that weigh a pound and a half of double-refined 
ſugar ; dip your lumps of ſugar in water, and boil 
it to a candy height; take it off the fire and put in 
your juice and peel, ſtir it well; and when it is al- 
molt cold, put it in a bafon, and ſet it in a ſtove; 
then lay it thin on earthen plates to dry, and as it 
candies faſhion it with your knife; and as they dry 
lay them on glaſs; when your plate is empty, put 
more out of your baſon. 


To male Lemon- cales. 


RATE off the yellow rind of your lemon, 

and ſqueeze your juice to that peel; take two 
apples to every lemon, pare and core them, and 
boil them clear, then put them to your lemon; to 
a pound of this put two pounds of double refined 
ſugar, then order it as the orange. 


To candy Orange-flowers. 


AK E orange-flowers that are ſtiff and freſh, 
| boil them in a good quantity of ſpring-water 
in a preſerving- pan, and when they are tender take 
them up, and drain them thro? a ſieve, and dry 
them between napkins very dry; take the weight 
in double refined ſugar, and to a pound put half a 
pint of water, boil it till it ſtands in a thick drop, 
and when it is almoſt cold put it to your flowers in 
a ſilver or china baſon ; ſhake them well together, 
and ſet them in a ſtove, or ſun, and when they begin 
to candy take them out, and lay them on glaſſes to 
dry; ſift ſugar on them, and turn them every day 


till they are crifp: - 
Ta make clear Candy. 


MARE fix ounces of water and four ounces of 
fine ſugar ſearced, ſer it on a low fire to melt 
without ſtirring, let it boil til} it comes to a ſtrong 
candy ; then have ready your peel-or fruit ſcalded 
hot in the fyrup they were kept in, drain them m 
* we 


*. 
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well from it, and put them into your candy, which 
you muſt rub on the ſides of your baſon with the 


back of your ſpoon till you ſee the candy pretty 
white; take out the fruit with a fork, touch it not 


with your fingers; if right, the candy will ſhine on 


your fruit, and dry in three or four hours in an in- 
different hot ſtove ; lay your fruit on fieves. 


To keep Fruit in Syrup to candy. 


I F you candy orange or lemon-peels, you muſt 
firſt rub them with ſalt, then cut in what faſhgon 
you pleaſe, and keep them in water two days, then 
boil chem tender, ſhifting the water you boil them 
in two or three times; you muſt have a ſyrup rea- 
dy, a pint of water to a pound of ſugar, ſcald your 
peels in it till they look clear. Fruit is done the 
ſame way, but nat boil'd till you put them in your 
ſyrup; you muſt heat your ſyrup once a week, ta- 
king out your fruit, and put them in again while 
the ſyrup is hot; they will keep all the year. 


To ary Apricocks like Prunello's. 


AKE a pound of apricocks, being cut in 

halves or quarters, let them boil till they be 
very tender in a thin ſyrup, let them ſtand a day or 
two in the ſtove ; then _ them out of the ſyru 
and lay them drying till they be as dry as prunello's, 
then box them; you may make your ſyrup red 
with the juice of red plumbs, if you pleaſe you may 
pare them, 


To preſerve green Cucumbers. 


AKE gerkins, rub them clean, then green 
them in hot water, then take their weight in 
double refined ſugar, boil it to a thick ſyrup with 
a quarter of a pint of ſpring-water to every 
of ſugar; then put in your cucumbers and ſet thera 
over the fire, but not to boil faſt, ſo do two or three 
days; the laſt day boil them till they are tender 
and clear, ſo glaſs them up. | 


: 


To: 
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To make clear Cakes of Gooſeberries. 


7 your white Dutch gooſeberries when they 
are thorough ripe, break them with your fin- 
gers, and ſqueeze out all the pulp into a fine piece of 


cambrick or thick muſlin, to run thro? clear; then 4 

weigh the juice and ſugar one aga inſt the other — 

then boil the juice a little while, then put in your ſe 

ſugar and let it diſſolve, but not boil; ſcum it and tl 
put it into glaſſes, and ſtove it in a warm ſtove. g 
a | c 
Another way to make OrangeMarmalade. - 

ASP your oranges, cut out all the meat, botl p 

the rinds very tender, and cut them very fine; w 

then take three pounds of double refin'd ſugar, and th 


a pint of water, boil and ſcum it, and then put in a 
pound of rind ; boil it very faſt till the ſugar is very 
thick, then put in the,meat of your oranges, the 
ſeeds and ſkins being pick'd out, and a pint of very 
ſtrong pippin- jelly; boil all together very faſt half 
an hour, then put it in flat pots or glaſſes ; when 
it is cold paper it up. 


To preſerve Cherries. 


G ATH ER your cherries of a bright red, not 
too ripe, weigh them, and to every pound 
of cherries put three quarters of a pound of double 
refined ſugar beaten fine; ſtone them, and ſtrew 
ſome ſugar on them as you ſtone them; to keep 
their colour, wet your ſugar with fair water, near 
half a pint, and boil and ſcum it, 'then put in three 
ſmall ſpoonfuls of the juice of currants that was in- 
fuſed with a little water ; give it another boil and 
ſcum, and put in your cherries ; boil them till they 
are tender, then pour them into a china baſon, cover 
them with paper and ſet them by twenty-four hours, 
then put them in your preſerving-pan,and boil them 
till they look clear; put them in your glaſs clear 
from the ſyrup, and put the ſyrup on them ſtrainꝰd 
thro* muſlin, | | | 9 
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To preſerve Green Apricocks. 


EFORE the ſtones are hard, wet them and 
lay them in a coarſe cloth, and put to them 
two or three handfuls of ſalt, and rub them till the 
roughneſs is off, then put them in ſcalding water, 
and ſet them over the fire till almoſt boiled, then 
ſer them off till almoſt cold, do this two or three 
times; after this let them be cloſe cover'd, and when 
they look to be green, let them boil till they begin 
to be tender; weigh them, and take their weight in 
double refin'd ſugar, to a pound of ſugar half a pint 
of water; make the ſyrup, and when almoſt cold, 
put in your apricocks, boil them well till clear, 
warm the ſyrup two or three times till thick, or put 
them in cold jelly, or dry them as you uſe them. 


To preſerve Apricocks that are ripe. 


| G your apricocks about half ripe, be- 


fore they look too yellow, weigh them, N. 
to every pound put three quarters of a pound of 
treble refin'd ſugar finely beaten and ſifted, then pare 
them, and cut them in the parting of the apricock to 
take out the ſtone ; then make a fine ſyrup of the 
ſugar, keeping a little out to ſtrew on them whilſt 
they are boiling ; and after they are boiled a little, 
take them out of the pan and put them in a baſon, 
and cover them cloſe with paper, and let them ſtand 
twenty-four hours ; be careful not to break them in 
taking them out; the next day boil them up for 
good; put them in your glaſſes with care; ſtrain 

your ſyrup over them thro? muſlin. 
| To candy Orange Chips. ; 
ARE your oranges, and ſoak the peelings in 
P water — days, and ſhift the water —.— _—_ 
if you love them bitter, ſoak them not; tie your 
peels up in a cloth, and when your water boils put 
them in, and let them boil till they are tender; then 
take what double refin'd ſugar will do, and eek 3 

| m 
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ſmall and wet it with a little water, and let it boil 
till 'tis near candy high, then cut your peels of what 
lengths you pleaſe, and put em into the ſyrup ; 
ſet em on the fire and let em heat well thro?, then 
let them ſtand a while, heat them twice a day, but 
not boil : Let them be ſo done till they begin to 
candy, then take them out and put them on plates 
to dry, and when they are dry, keep them near the 
fire. | 


To candy Orange- Flowers. 


IRST pick your orange-flowers, and boil them 
quick in fair water till they are very tender; 
then drain them thro? a hair ſieve very 45 from 
the water; to a pound of the beſt double · refined 
ſugar, take half a pint of fair water, and as much 
orange · flower water, and boil it up to a thick ſy- 
rup; then put it out into broad flat glaſſes, and let 
the ſyrup ſtand in the glaſſes about an inch thick; 
when it is near cold drop in your flowers, as many 
as you think convenient, and ſet your glaſſes in a 
ſtove with a moderate heat, for the flower they 
candy, the finer the rock will be ; when you ſee ich 
well candied top and bottom, and that it gliſſens, 
break the candy at top in as great flakes as you can, 
and lay the biggeſt piece at the bottom on glaſs 
plates, and pick out the reſt, and pile it up with the 
flowers to what ſize Tm” pleaſe ; after that it will 
preſently be dry in a ſtor ee. 


To ſeald Fruit. for prefent Uſe. 


P UT your fruit into boiling water, as much as 
re 


will almoſt cover them, ſet them over a flow 

, keep it in a ſcald till tender, turning the fruit 
where the water does not cover; when tender, lay a 
per cloſe on it, let it ſtand till cold; to a pound of 

it put half a pound of ſugar; let it boil, hut not 
faſt, till it looks clear; all fruit done whole but pip- 
Pins, and they in halves, wich orange or ——— a 
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and juice of lemon; cut your peel very thin, like 
threads, and ſtrew them on your pippins. ; 


To make Marmalade of Apricocls. 


ATHER your apricocks juft turn'd from the 
green, of a very pale yellow, pare them thin 
and weigh them, three quarters of a pound of dou- 
ble refin'd fugar to a pound of apricocks, then cut 
them in halves, take out the ſtones, and flice them 
thin; beat your ſugar, and put it in your preſer- 
ving-pan with your ſlic'd apricocks, and three or 
four ſpoonfuls of water; boil and ſeum them, and 
when they are tender put them in glaſſes. 


To make a Gooſeberry-Gam. 


ATHER your gooſeberries full ripe, but 
green, top and tail them, and weigh them, 
a pound of fruit to three quarters of a pound of dou- 
ble refin'd ſugar, and half a pint of water; boil 
them till clear and tender, then put it in pots. 
To keep Orange- Flowers in Syrup. 
P I CK off the leaves, and throw them in water 
; boiling on the fire, and ſqueeze into it the juice 
of two or three lemons ; let them boil half a quar- 
ter of an hour, and then throw them into cold wa- 
ter, then drain them, and lay them on cloths to drain 
well; then beat and ſift ſome double refin'd ſugar; 
lay ſome on the bottom of a gallipot, and then a 
layer of flowers, and then more ſugar, till all is in; 
the ſugar melcs, put in more, till there is 4 
pretty deal of ſyrup, ſo paper them up for uſe; you 
may. put them in jelly, or what you pleaſe. L 
To make white Quince Marmalade. 
CA L'D your quinces tender, take off the ſkin, 
and pulp them from the core very fine, and to 
every pound of quince have a pound and a half of 
double refin'd ſugar in lumps, and half a pint of 
water ; dip your ſugar in the water, be” and 
. 5 cum 
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ſcum it till it is a thick ſyrup 3 then put in your 
quince, boil and ſcum it on a quick fire a quarter 
of an hour, ſo put it in your pots. 


To make red Quince Marmalade. 


ARE and core a pound of quince, beat the 
parings and cores and ſome of your worſt quin- 
ces, and ſtrain out the juice, and to every pound of 
quince take ten or twelve ſpoonfuls of that juice,and 
three quarters of a pound of loaf-ſugar ; put all into 
your preſerving-pan, cover it cloſe, and let it ſtew 
over a gentle fire two hours; when it is of an orange 
red uncover, and boil it up as faſt as you can; when 
of a good colour, break it as you like it; give it a 
boil and pot it up. | 
To make Syrup of Marſhmallows. 
AKE marſh-mallow roots four ounces, graſs 
| roots, aſparagus roots, liquorice,ſtoned raiſins, 
of each half an ounce; the tops of marſh-mallows, 
pellitory, pimpernel, ſaxifrage, plantain, maiden- 
hair white and black, of each a handful ; red ſiſers 
an ounce; the four greater and four. leſſer cold ſeeds, 
of each three drams ;. bruiſe all theſe, and boil them 
in three quarts of water till it comes to two; then 
put to it four pounds of white ſugar till 3t comes to 
a ſyrup; put to every pint the white of an egg to 
clarify it. | 92 | 7 
To make Syrup of Saffron. 
AKE a pint of the beſt canary, and as much 
s balm- water, and half an ounce of Exgliſb ſat- 
fron ; open and pull the ſaffron very well, and put 
it into the liquor to infuſe ; let it ſtand eloſe cover'd 
(ſo as to be hot, but not boil) twelve hours; then 
ſtrain it out as hot as you can, and add to it three 
pounds of double refin'd ſugar ; boil it till it is well 
incorporated, and when it is cold bottle it, and take 
one ſpoonful in a little ſack or ſmall cordial, as oc- 
caſion ſerves. A 4607-4} 
9% A Syrup 
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A Syrup for a Cough, or Aſthma. 

vs of hy ſſop and pennyroyal-water, of each a 

quarter of a pint, lice into it a ſmall ſtick of 
liquorice, and a few raiſins of the ſun ſtoned : let it 
ſimmer together a quarter of an hour, and then 
make it into a ſyrup with brown ſugarcandy ; boil it 
a little, and then put in four or five ſpoonfuls of 
ſnail-water ; give it a walm, and when it is cold, 
bottle it; take one ſpoonful morning and night, with 
three drops of balſam of ſulphur in it; you may 
take a little of the ſyrup without the drops once or 


twice a day; if the party is ſhort-breath'd, a bliſter 
is very good, 


To make Syrup of Balſam for a Cough. 
4K one ounce of balſam of Tolu, and put to it 

A a quart of ſpring- water, let them boil together 
two hours; then put in a pound of white ſugarcandy 
finely beaten, and let it boil half an hour longer; 
take out the balſam, and ſtrain the ſyrup through a 
flannel bag twice; when it is cold, put it in a bottle. 
This ſyrup is excellent for a cough; take a ſpoonful 
of it as you lie down in your bed, and a little at any 


time when your cough troubles you; you may add 


to it two ounces of ſyrup of red poppies, and as 
much of raſpberry-ſyrup. 1 8 
A Syrup for a Congh. © 

4 KE a handful of oak-lungs, a handful of French 

moſs, a handful of maidenhair; boil all theſe 
in three pints of ſpring-water, till it comes to a quart z. 
then ſtrain it out, and put to ir ſix-petinyworth gf 
ſaffron tied up in a rag, and two, pounds of brown - 
ſugarcandy ; boil it up to a ſyrup, and when it is cold, 
bottle it 3 take a ſpoonful of it as often as your cough 


troubles you. | | 
4 Another. | 
AKE a handful of unſet hyſſop, a handful of 
coltsfoot-flowers, 5 of black maiden- 


hair, 
* 


— — — — 
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hair, two handfuls of white horehound ; boil theſe herbs 
together in three quarts of water, till-it come to three 
pints; then take it off, and let the herbs ſtand in it 
till it is cold; then ſqueeze them out very dry, and 


ſtrain the liquor, and let it boil a quarter of an hour; 


ſcum it well; to every pint put in half a pound of 
white ſugar, and let it boil, and ſcum it, till it comes 
to a ſyrup ; when it is cold, bottle it; take two ſpoon- 
fuls night and morning; and at any time when the 
cough 1s troubleſome, take one ſpoonful ; do not cork. 
the bottles, but tie them down with paper. 


For a Cough. 


AKE three quarts.of ſpring- water, and put it in 
a large pipkin, with a calf's foot, and four ſpoon- 
fuls of barley, and a handful of dried poppies; boil 
it together till one quart be conſum'd; then ſtrain it 
out, and add a little cinamon, and a pint of milk, 
and ſweeten it to your taſte with loaf-· ſugar; warm 


it a little, and drink half a pint as often as you 


Another. 


AKE two ounces of railins-of the ſun, ſtoned, one 

- ounce of, brown ſugarcandy, one ounce of con- 
ſerve of roſes; add to theſe a little flour of brim- 
ſtone; mix all together. well in a mortar, and take 


the quantity of a nutmeg night and morning. 


To make Conſerve of Hips. 
ATHER the hips before they grow ſoft, cut off 
the heads and ſtalks, flit them in halves, and 

take out all the ſeed and white that is in them very 
clean; then put them in an earthen pan, and ftir 
them every day, elſe they will grow mouldy; let 
them ſtand till they are ſoft enough to rub through a 
coarſe hair ſieve ; as the pulp comes, take it off the 
ſieve; they are a dry berry, and will requirepains to 
rub it through; then add irs weight in ſugar, and 

mix 
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mix it well together without boiling, keeping it in 
deep gallipors for uſe. 


To preferve Apricocks ripe. 
Cog your apricocks of a fine colour, but 
A not too ripe; weigh them, and to every pound 
of apricocks put a pound of double-refin'd ſugar 
beaten and ſifted; ſtone and pare your apricocks; as 
you pare them, put them into the pan you do them 
in, with ſugar ſtrew'd over and under them; let them 
not touch one another, but put ſugar between, cover 
them up, and let them lie till the next day; then ſtir 
them gently, till the ſugar is melted z then put them 
on a quick fire, and let them boil half an hour, ſcum- 
ming exceeding well all the while; then take it off, 
and cover it till it is quite cold, or till the next day; 
then, boil it again, ſcumming it very well, till it is 
enough; ſo put it in pots. 
To preſerve green Apricocks. 
hs KE green apricocks, about the middle of June, 
or when the ſtone is hard; put them on the fire 
in cold water, three or four hours; cover them cloſe ; 
but firſt take their weight in double-refin'd ſugar z 
then pare them nicely; dip your ſugar in water, and 
boil the water and ſugar very well; then put in your 
apricocks, and let them boil.till they begin to open; 
then take out the ſtone, and cloſe it np again, and 
put them in the ſyrup, and let them boil till they 


are enough, ſcumming all the while; then put them 
in pots. 


To preſerve the great white Plum. 
2 a pound of plums take three quarters of a 
pound of double-refin'd ſugar, in lumps; dip 
your ſugar in water, and boil and feum very well; 
fic your plums down the ſeam, and put them into 
the ſyrup with the lit downward; let them ſtew 
over the fire a quarter of an hour; ſcum very well, 


and take them off; and when cold, turn them, and 


P 2 cover 
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cover them up, and turn them in the ſyrup every 
day, two or three times a day, for five days; then 
put them in pots. 


To make Jelly of Currans. 
QTRIP your cutrans, put them in a jug, and infuſe 


in water; ſtrain out the juice upon ſugar ; 
IWeeten to your taſte ; | boi] it a great while, till it 
jelſies, ſcumming all the while, and then put it in 
Your glaſſes. ; r 1 2 
110} nid To make Apricock Chips, 
22ů your apricocks, and part them in the mid- 
dle g; take out the ſtone, and cut them croſs- ways 
pretty thin; as you cut them, ftrew” a very little 
lugar over them, beaten and ſifted; then ſet them 
on the fire, and ler them ſtew gently a quarter of an 
hour; then take them off, cover them up, and ſet 
them by till the next day; then ſet them on the fire 
as long as before; take them out one by one, and 
lay them on a ſieve; ſtrew ſugar on the ſieve, and 


over them; dry them in che ſun, or cool oven; turn 


them often; when dry, put them in boxes. 


Jo male a Sweet-bag for Linen. 


T. a pound of orrice- roots, a pound of ſweet 


calamus, a pound of cy preſs- roots, a pound of 
dried lemon- peel, a pound of dried orange- peel, a 
peck of dried roſes; make all theſe into a groſs pow- 
der; coriander- ſeed four ounces, nutmegs one ounce 
and half, an ounce of cloves; make all theſe into fine 
powder, and mix with the other; add muſk and 
ambergreaſe; then take four large handfuls of laven- 
der- flowers dried and rubb'd, a handful of ſweet 
matjoram, a handful of orange- leaves, a handful of 
young walnut-leaves, all dry'd and rubb'd; mix all 
togtther, with ſome bits of cotton perfum'd with 
eſſences, and put it up into ſilk bags to lay with your 
linen. | | | 
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To make the burning Perfume. 
br BH a quarter of a pound of damaſk-roſe- 


leaves, beat them by themlclves, one ounce of 
orrice-root ſliced very thin, and ſteep'd in roſe- nter; 


beat them well together, and put to it two grains of 


muſk, as much civet, two ounces of benjamin finely 


powder'd ; mix all together, and add a little pow-. 


der'd ſugar, and make them up in little round cakes, 
and lay them ſingly on papers to dry; ſet them in a 
window where the ſun comes; they'll dry in two or 
three days. Make them in June. 


CEC RT RRC 
All Sorts of Made Wines. 


To make Apricock Wine. 
hw tw three pounds of ſugar, and three quarts 


of water; let them boil together, and ſcum it 
well; then put in fix pounds of apricocks pared and 
ſtoned, and let them boil till they are tender; then 
take them up, and when the liquor is cold, bottle it 
up 3 you may, if you pleaſe, after you have taken out 
the apricocks, let the liquor have one boil with a 
ſprig of flower'd clary in it ; the apricocks make mar- 
malade, and are very good for preſent ſpending. 


To make Damſin Wine. 


(ap THER your damſins dry, and weigh them, 
and bruiſe them with your hand; put them into 
an earthen ſtein that hath a faweet; put a wreath of 
ſtraw before the fawcet;z to every eight pound of 
fruit a gallon of water; boil the water, and ſcum it, 
and put it to your fruit ſcalding hot, and let it ſtand 


1 wo * 
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two whole days; then draw it off, and put it into a 


veſſel fit for it, and to every gallon of liquor put 


two pounds and a half of fine ſugar ; let the veſſel 
be full, and ſtop it cloſe, the longer it ſtands, the 
better; it will keep a year in the veſſel; bottle it 
out; the ſmall damſin is the beſt: you may put a 
very ſmall lump of double-refin'd ſugar in every 


bottle. 
To make Gooſeberry Wine. 


"PAGE to every four pounds of gooſeberries a 
pound and a quarter of ſugar, and a quart of 
fair water; bruiſe the berries, and ſteep them twenty- 
four hours in the water, ſtirring them joften ; then 
preſs the liquor from them, and put your ſugar to the 
liquor; then put it in a veſſel fit for it; and when it 
has done working, ſtop it up, and let it ſtand a month; 
then rack it off into another veſſel, and let it ſtand 
five or ſix weeks longer; then bottle it out, putting 
a ſmall lump of ſugar into every bottle; cork your 
bottles well, and at three months end it will be fit to 
drink. In the ſame manner, is curran and raſpberry- 
wine made; but cherry- wine diifers ; for the cherries 
are not to be bruiſed, but ſtoned, and put the ſugar 
and water together, and give it a boil and a ſcum, 
and then put in your fruit, and let it ſtew with a 
gentle fire a quarter of an hour; then let it run thro? 
a ſieve, without preſſing, and when it is cold, put it 
in a veſſel, and order it as your gooſeberry or cur- 
ran- wine. The only cherries for wine, are, the 
oreat-bearcrs, murrey-cherries, morrelloes, black 
Flanders, or the Fohn Treduſkin cherries. 


Pearl Goofeberry Wine. 
T AKE as many as you pleaſe of the beſt pearl 
gooſeberries, and bruiſe them, and let them 
ſtand all night; the next morning preſs or ſqueeze 
them out, and let the liquor ſtand to ſettle ſeven or 
eight hours; then pour off the clear from the ſettling, 


and meaſure it as you put it into your veſſel, and to 
every 
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every three pints of liquor put a pound of double- 
refin'd ſugar ; break your ſugar in ſmall lumps, and 
put it in the veſſel, with a bit of iſinglaſs, and ſtop 
It up, and at three months end bottle it out, putting 
into every bottle a lump of double-refin'd ſugar. 
This is the fine gooſeberry-wine. 


To make Cherry Brandy. 


TAKE ſix dozen pounds of cherries, half red and 

half black, and maſh or ſqueeze them with your 
hands to pieces, and put to them three gallons of 
brandy, and let them ſtand ſteeping twenty-four 
hours; then put the maſh*d cherries, and liquor, a 
little at a time, into a canvas bag, and preſs it as 
long as any juice will run; ſweeten it to your taſte, 
and put it into a veſſel fit for it, and let it ſtand a 
month, and bottle it out; put a lump of loaf-ſugar 
into every bottle. 


To make Cherry Wine. 


PULL the ſtalks off the cherries, and maſh them 

without breaking the ſtones ; then preſs them 
hard thro” a hair bag, and to every gallon of liquor 
put a pound and half of ſix- penny ſugar ; the veſſel 
muſt be full, and let it work as long as it makes a 
noiſe in the veſſe] ; then ſtop it up cloſe for a month 
or ſix weeks; when it is fine, draw it into bottles, 
put a lump of loaf-ſugar into every bottle, and if 
any of them fly, open them all for a moment, and 
cork them well again; it will not be fit to drink in 


a quarter of an year. 


To make Curran Wine. 


TAKE four gallons of currans, not too ripe, and 
ſtrip them into an earthen ſtein that has a cover 


to it; then take two gallons and a half of water, and 
five pounds and a half of double - refin'd ſugar; boil 
the ſugar and water together, and ſcum it, and pour 


it boiling hot on the currans, and let it ſtand forty- 
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eight hours; then ſtrain it thro* a flannel bag into 
the ſtein again, and let it ſtand a fortnight to ſettle, 
and bottle it our. 


To make ftrong Mead. 


JAKE of ſpring-water what quantity you pleaſe, 

and make it more than blood-warm, and dil- 
ſolve honey in it till ic is ſtrong enough to bear an 
ego, the breadth of a ſhilling ; then boll it gently, 
near an hour, taking ot the ſcum as it riſes; then 
put to about nine or ten gallons, ſeven or eight large 
blades of mace, three nutmegs quarter'd, twenty 
cloves, three or four ſticks of cinamon, two or three 
roots of ginger, and a quarter of an ounce of Jamaica 
pepper; put theſe ſpices into the kettle to the honey 
and water, a whole lemon, with a ſprig of ſweet-brier, 
and a ſprig of roſemary z tie the brier and roſemary 
together, and when they have boil'd a little while, 
take them out, and throw them away; hut let your 
liquor ſtand on the ſpice in a clean earthen pot, till 
the next day; then ſtrain it into a veſſel that is fit for 
it, put the ſpice in a bag, and hang it in the veſſel, 
ſtop it, and at three months draw it into bottles; be 
ſure that it is fine when it is bottled ; after it is bot- 
tled fix weeks, it is fit to crink. 


To make ſmall white Mead. 


TAKE three gallons of ſpring water, and make it 

hot, and diſſolve in it three quarts of honey, and 
a pound of loaf-ſugar ; and let it boil about half an 
hour, and ſcum it as long as any riſes; then pour it 
out into a tub, and ſqueeze in the juice of four lemons, 
Put in the rinds of but two, twenty cloves, two races 
of ginger, a top of ſweer-bricr, and a top of roſe- 
mary; let it ſtand in a tub till it is but blood-warm ; 
then make a brown toaſt, and ſpread it with two or 
three ſpoonfuls of ale-yeaſt; put it into a veſſel fit 
for it; let it ſtand four or five days, then bottle 
It Our, 
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To make Raifin Wine. 

JAKE two gallons of ſpring- water, and let it boil 

half an hour; then put into a ſtein-pot two 
pounds of raiſins ſtoned, two pounds of ſugar, the 
rind of two lemons, the juice of four lemons ; then 
pour the boiling water on the things in the ſtein, and 
let it ſtand cover'd four or five days; ftrain it out, 
and bottle it up; in fitteen or ſixteen days it will be 
ft to drink; it is a very cool and pleaſant drink in 


hot weather. 
To make Shrub. 


TJ AKE two quarts of brandy, and put it in a large 

bottle, and put into it the juice of five lemons, 
the peels of two, half a nutmeg ; ſtop it up, and ler 
it ſtand three days, and add to it three pints of white 
wine, a pound and half of ſugar ; mix it, and ſtrain 
it twice thro? a flannel, and bottle it up: it is a pretty 
wine, and a cordial. 


To make Orange l ine. 


UT twelve pounds of fine ſugar, and the whites of 
eight eggs, well beaten, into (ix gallons of ſpring- 
water; let it boil an hour, ſcumming it all the time; 
rake it off, and when it is pretty cool, put in the 
juice and rind of fifty Seville oranges, and ſix ſpoonfuls 
of good ale-yeaſt, and let it ſtand two days; then 
put it into your veſſel, with two quarts of rheniſh 
wine, and the juice of twelve lemons ; you muſt let 
the juice of lemons and wine, and two pounds of 
double-refin'd ſugar, ſtand cloſe cover'd, ten or twelve 
hours, before you put it in the veſſel to your orange- 
wine, and ſcum off the ſeeds before you put it in; 
the lemon-peels muſt be put in with the oranges; 
half the rinds muſt be put into the veſſel ; it mult 
ſtand ten or twelve days before it is fit to bottle. 


To make Birch Wine. 


N March bore a hole in a tree, and put in a faw- 


cet, and it will run two or three days together 
without 
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without hurting the tree ; then put in a pin to ſtop 
it, and the next year you may draw as much from 
the ſame hole; put to every gallon of the liquor a 
quart of good honey, and ſtir it well together; boil 
it an hour, ſcum it well, and put in a few cloves, 
and a piece of lemon peel; when it is almoſt cold, 
put to it ſo much ale-yeaſt as will make it work like 
new ale; and when the yeaſt begins to ſettle, pur 
it in a runlet that will juſt hold it; fo let it ſtand fix 
weeks, or longer if you pleaſe ; then bottle it, and 
in a month you may drink it ; it will keep a year 
or two; you may make it with ſugar, two pounds 
to a gallon, or ſomething more, if you keep it long; 
this is admirably wholſome, as well as pleaſant, an 
opener of obſtructions, good againſt the phthiſick, 
and good againſt the ſpleen and ſcurvy, a remedy for 
the ſtone; it will abate heat in a fever or thruſh, 
and has been given with good ſucceſs. 


To make Sugar Wine, 

ROE twenty-ſix quarts of ſpring-water a quarter 

of an hour, and when it is blood-warm, put 
twenty-five pounds of Malaga raiſins, pick'd, rubb'd, 
and. ſhred into it, with half a buſhel of red ſage 
ſhred, and a porringer of ale-yeaſt ; ſtir all well to- 
gether, and let it ſtand in a tub cover d warm ſix or 
ſeven days, ſtirring it once a day; then ſtrain it out, 
and put it in a runlet ; let it work three or four days, 
ſtop it up; when it has ſtood fix or ſeven days, put 
in a quart or two of Malaga ſack; and when it is 
fine, bottle it. 


Zo make Cowflip Wine. 

10 ſix gallons of water put fourteen pounds of 
ſugar, ſtir it well together, and beat the whites 

of twenty eggs very well, and mix it with the 
liquor, and make it boil as faſt as poſſible; ſcum it 
well, and let it continue boiling two hours; then 
ſtrain it thro” a hair ſieve, and ſet it a cooling; and 
when it is as cold as wort ſhould be, put a ſmall 
quantity 
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quantity of yeaſt to it on a toaſt, or in a diſh; let it 
ſtand all night working ; then bruiſe a pack of cow- 


lips, and put them into your veſſel, and your liquor 


upon them, and fix ounces of ſyrup of lemons 3 cut 
a turf of graſs, and lay on the bung; let it ſtand a 
fortnight, and then bottle it. Put your tap into your 
veſſel, before you put your wine in, that you may 
not ſhake it. | 


To make Raſpberry Wine. 


TAKE your quantity of raſpberries, and bruiſe 

them; put them in an open pot twenty-four 
hours; then ſqueeze out the juice, and to every gal- 
lon put three pounds of fine — and two quarts of 
canary; put it into a ſtein or veſſel, and when it hath 
done working, ſtop it cloſe; when *tis fine, bottle it. 
It muſt ſtand two months before you drink it. 


To make Raſpberry Wine another way. 


OUND your fruit, and ſtrain them through a 
cloth; then boil as much water as juice of raſp- 
berries, and when it is cold, put it to your ſqueezing: 
Let it ſtand together five hours; then ſtrain it, and 
mix it with the juice; and to every gallon of this 
liquor put two pounds and half of fine ſugar : Let it 
ſtand in an earthen veſſel cloſe cover d a week; then 
it in a veſſel fit for it, and let it ſtand a month, 

or till *tis fine; bottle ir off, 


To make Morella Cherry Wine. 


33 your cherries be very ripe, pick off the 
ſtalks, and bruiſe your fruit without breaking 
the ſtones; put them in an open veſſel together; let 
them ſtand twenty-four hours, then preſs them; and 
to every gallon put two pounds of fine ſugar z then 
put it up in your cask ; and when it has done work- 
ing, ſtop it cloſe ; let it ſtand three or four months, 
and bottle it; it will be fit to drink in two months. 


To 


— — 
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To make Puince Wine. 


TAU your quinces when they are thorough ripe, 

wipe off the fur very clean; then take out the 
cores, and bruiſe them as you do apples for cyder, 
and preſs them, and to every gallon of juice put two 
pounds and a half of fine ſugar; ſtir it together till 
tis diſſolv'd; then put it in your cask, and when it 
has done working, ſtop it cloſe; let it ſtand till 
March before you bottle it. You may keep. it two 
or three years, it will be better. bh 


Another fort of Raſpberry Wine. 


TAKE four gallons of raſpberries, and put them 
in an earthen pot; and then take four gallons of 
water, and boil it two hours, and let it ſtand till 'tis 
blood warm, and put it to the raſpberries, and ſtir 
them well together ; and let it ſtand twelve hours; 
then ſtrain it off, and to every gallon of liquor pur 
three pounds of loaf- ſugar, and ſet it over a clear 
fire, and let it boil till all the ſcum is taken off ; and 
when it is cold, put it into bottles, and open the corks 
every day for a fortnight, and then ſtop them cloſe. 


To make Lemon Wine. 


TAXE ſix large lemons, pare off the rind, and cut 
the lemons, and ſqueeze out the juice, and in 

the juice ſteep the rind, and put it to a quart of 
brandy, and let it ſtand in an earthen pot cloſe ſtopt 
three days, and then ſqueeze fix more, and mix with 
two quarts of ſpring-water, and as much ſugar as 
will ſweeten the whole; and boil the water, and 
lemons, and ſugar together ; and let it ſtand till it 1s 
cool; then add a quart of white-wine, and the other 
lemon and brandy, and mix them together, and run 
it through a flannel bag into ſome veſſel. Let it 
ſtand three months, and bottle it off. Cork your 
bottles very well, and keep it cool ; it will be fit to, 
drink in a month or ſix weeks. 5 

| 0 


or a ſticl 
and ſtrai 
three len 
to your 
cold, an- 
out; it v 


AKE 

in thi 
water, an 
pint of b. 
little red 1 
three quar 
low rind e 
run it thra 
ſant in hot 


1 YR” oe, a8 nao 


The Compleat Houſewife. 121 


To make Elder Wine. 


TAKE twenty-five pounds of Malaga raiſins, rub 

them and ſhred them ſmall ; then take five gal- 
lons of fair water; boil it an hour, and let it ſtand 
till it is but blood- warm; then put it in an earthen 
crock or tub, with your raiſins; let them ſteep ten 
days, ſtirring them once or twice a day; then paſs 
the liquor through a hair ſieve, and have in readi- 
neſs five pints of the juice of elder-berries drawn off 
as you do for jelly of currans; then mix it cold with 
the liquor, and ſtir it well together, and put it in a 
veſſel,” and let it ſtand in a warm place; and when it 
has done working, ſtop it cloſe, Bottle it about 
Candlemas, 1 90 


To make Barley Water. 


"TAKE of pearl-barley four ounces, put it in 4 

large pipkin, and cover it with water; when the 
barley is thick and tender, put in more water, and 
boil it up again, and fo do till it is of a good thick- 
neſs to drink ; then put in a blade or two of mace, 
or a ſtick of cinamon, Let it have a walm or two, 
and ſtrain it out, and ſqueeze in the, juice of two or 


three lemons, and a bit of the peel, and ſweeten it 


to your taſte with fine ſugar ; let it ſtand till it is 
cold, and then run it through a bag, and bottle it 
out ; it will keep three or four days. 


To make Barley Wine. 


AKE half a pound of French barley, and boil it 

in three waters, and fave three pints of the laſt 
water, and mix it with a quart of white-wine, half a 
pint of borage-water, as much clary-water, and a 
little red roſe- water; the juice of five or ſix lemons, 
three quarters of a pound of fine ſugar, the thin yel- 
low rind of a lemon; brew all theſe quick together, 
run it through a ſtrainer, and bottle ir up; it is plea- 
ſant in hot weather, and very good in fevers, - 
1 * a '” 
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To make Plum Wine. 


TAE twenty pounds of Malaga raiſins, pick, 

rub, and ſhred them, and put them into a tub; 
then cake four gallons of fair water, and boil it an 
hour, and let it ſtand till it is blood- warm; then 79 
it to your raiſins; let it ſtand nine or ten days, ſtir- 
ring it once or twice a day; ſtrain out your liquor, 
and mix with it two quarts of damſin juice; put it in 
a veſſel, and when it has done working, ſtop it cloſe; 
at four or five months bottle it. 


To make Ebulum. 

12 2 hogſhead of ſtrong ale, take a heap'd buſhel! 
of elder-berries, and half a pound of juniper- 
berries beaten; put in all the berries when you put 
in the hops, and let them boil together till the ber- 
ries break in pieces; then work it up as you do ale; 
when it has done working, add to it half a pound of 
ginger, half an ounce of cloves, as much mace, an 
ounce of nutmegs, and as much cinamon groſly 
beaten, half a pound of citron, as much eryngo-root, 
and likewife of candied orange-peel ; let the ſweet- 
meats be cut in pieces very thin, and put with the 
= into a bag, and hang it in the veſſel vhen you 
p it up. So let it ſtand till it is fine; then bottle 

it up, and drink it with Jumps of double-refin'd 
ſugar in the glaſs. Ane 


To make Cock Ale. 


JAKE ten gallons of ale, and a large cock, the 
older, the better; parboil the cock, flay him, 
and ſtamp him in a ſtone mortar till his bones are 
broken (you muſt craw and gut him when you flay 
him); then put the cock into two quarts of ſack, and 
put to it three pounds of raiſins of the ſun ſtoned, 
ſome blades of mace, and a few cloves ; put all theſe 
into a canvas bag, and a little before you, find the 
ale has done working, put the ale and bag together 
into a veſſel; in a week or nine days time bottle it 
up; 
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up; fill the hottle but juſt above the neck, and give 
it the ſame time to ripen as other ale. 


To make Elder Vine at Chriſtmas. 


"FAKE twenty pounds of Malaga or Lipars raiſins, 

rub: them clean, and ſhred them ſmall ; then 
take five gallons of water, boil it an hour, and when 
it is near cold, put it in a tub with the raiſins ; let 
them ſteep: ten days, and ſtir them once or twice a 
day; then ſtrain it through a hair fieve, and by 
infuſion draw three pints of elder juice, and one 
pint of damfin juice; make the juice into a thin 
ſyrup, a pound of ſugar to a pint of juice; and not 
boil it much, but juſt enough to keep: When you 
have ſtrained our the raifin-liquor, put that and the 
ſyrup: into a veſſel fit for it, and two pounds of ſugar 
ſtop: the bung with a cork, till ir gathers to a head; 


then open it, and let it ſtand till it has done work» 


ing; then put the cork in again, and ſtop it very 
cloſe, and let it ſtand in a warm place two or three 
months, and then bottie it; make the elder and 
damſin juice into ſyrup in its ſeaſon, and keep it in 
a cool cellar, till you have convenience to make 
the wine. 


To male ſine Mill Punch. 


TAKE two quarts of water, one quart of milk, 

half a pint of lemon juice, and one quart of 
brandy, ſugar to your taſte; put the milk and wa- 
ter together a little warm, then the ſugar, then the 
lemon juice; ſtir it well together; then the brandy z/ 
ſtir it again, and run it through a flannel bag till it 
is very fine; then bottle it; it will keep a fortnight. 


OF more. 
To make Mead. 


O thirteen gallons of water put thirty-two pounds 

of honey; boil and ſcum it well; then take rofe- 

mary, thyme, bay-leaves, and ſweet-brier, one hand- 

ful all together; boil it an hour, then put it into # 
| tu 


224 The Compleat Houſewife. 
tub with two or three good handfuls of down-ground 
malt: Stir it till it is but blood-warm ; then ftr+in it 
through a cloth, and put it into a tub again; then 
cut a toaſt round a quartern loaf, and ſpread it over 
with good ale-yeaſt, and put it into your tub; and 
when the liquor is quite over with the yeaſt, put it up 
in your veſſel; then take cloves, mace, nutmegs, 
an ounce and a half, ginger an ounce ſliced; bruiſe 
the ſpice, and tie all up in a rag, and hang it in the 
veſſel. Stop it up cloſe for uſe. | 


Sage Wine another away. 


'T AKE thirty pounds of Malaga raiſins pick'd clean, 
and ſhred ſmall; and one buſhel of green ſage, 
thred ſmall; then boil five gallons of water, let the 
water ſtand till it is luke-warm; then put it in a tub 
to your ſage and raiſins; let it ſtand five or ſix days, 
ſtirring it twice or thrice a day ; then ſtrain and preſs 
the liquor from the ingredients, put it in a cask, and 
let it {ſtand fix months; then draw it clean off into 
another veſſel; bottle it in two days; in a month or 
fix weeks it will be fic to drink, but beſt when it is 


a year old. 
To make Palermo Wine; 


14 KE to every quart of water, a pound of Malaga 

raiſins, rub and cut the raiſins ſmall, and put 
them to the water, and let them ſtand ten days, ſtir- 
ring it once or twice a day; you may boil the water 
an hour before you put it to the raiſins, and let it 
ſtand to cool; at ten days end ſtrain out your liquor, 
and put a little yeaſt to it; and at three days Put it 
in the veſſel, with one ſprig of dried wormwood ; let 


it be cloſe ſtopp*d, and at three months end bottle 


Jo make Clary Wine. | 


14 K E twenty- four pounds of Malaga raiſins, 
pick them and chop them very ſmall, put them 


in a tub, and to each pound a quart of water; let 
l them 


it off. 
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them ſteep ten or eleven days, ſtirring it twice every 
day; you maft keep it covered cloſe all the while; 
then ſtrain it off, and put it into a veſſel, and about 
half a peck of the tops of clary, when it is in bloſſom ; 
ſtop'it cloſe for fix weeks, and then bottle it off; in 
two or three months it is fit to drink. Tis apt to 
have a great ſettlement at bottom; therefore it is 
belt to draw it off hy plugs, or tap it pretty high. 


«To recover Wine that is turned ſharp. 
AC off your wine into another veſſel, and to 
ten gallons put the following powder; take 
oyſter-ſhells, ſcrape and waſh. off the brown dirty 
outſide of the ſhell; then dry them in an oven till 
they will powder; a pound of this powder to every 
nine or ten gallons of your wine: ſtir it well together; 
and ſtop it VP» ang let it ſtand to ſettle two or three 
days, or till. It is fige; as ſoon. as it is fine, battle it 
of, wdcotk f ir 
To fine Wine the Lisbon wa), 
O every twenty gallons of wine, take the Whites 
of ten eggs, and a ſmall handful of ſalt; beat it 
together to a froth, and mix it well with a quatt or 
more of the wine; then pour it into the veſſel, and 
in a few days it will be A 3 


To char Wine. 
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ſtirring it twice a day; when you ſtrain it off, or 
prels it, you muſt do nothing to it, but leave enough 
to fill up your caſk ; which you muſt do as it waſtes : 
it will be two. months or more before it has done 
working you muſt not ſtop it while you hear it 


To make Orange Wine with Rains. 
TAKE thirty pounds of new Malaga raiſins, pick 
them clean, and chop them ſmalli you ſxuſt 
have twenty large Seville oranges, ten of them y 
muſt pare as thin as for preſerving. Boil about ei 
gallons of ſoft water, till a third part e conſumed ʒ 
let it cool a little; then put five gallohs of it hot 
upon your raifins and orange-peel; ſtir it well toge- 
ther, cover it up, and when it is cold, let it ſtand 
five days, ſtirring it up once or, vice a day ; then 
paſs it through a hair fieve, and with à ſpoon preſs 
it as dry as you can, and put it i | Tunlet fit for it, 
and put to it the rinds of the other ten oranges, cut 
as thin as the. firſt 4, then make a ſyrup of the juice 
of twenty oranges, with a pound of white ſugar. * 
muſt be made the day before you tun it up; ſtir 
well together, and ſtop it cloſe: let it e 
months de clear, then bottle it up; it will Keep three 
years, and is better for keeping. ee e rp 


To male Cherry Mine. 


PULE off the ſtalks of the cherries, and math: 
them without breaking the. ſtgnes then prefs 


them hard; through a hair bag, and to every gallon, 


of liquor put two pounds of eight-penpy ſugar. The 
veſſel muſt be fahl. and let it work as long as it 


makes a noiſe in the veſſel; then ſtop it u Er! 


for a month or more, and when it is fine, draw 
into dry bottles, and put a lump of 


lugar into every 
bottle. If it makes them fly, open them all for a 


moment, and ſtop them up again; it will, be fit to 
drink in a quarter of a her. | 


To 


T he Compleat Houſewife. 227 


To make Gooſeberry Wine. 


BOI. eight gallons of water, and one pound of 

ſugar an hour; ſcum it well, and let it ſtand till 
it is cold; then to every quart of that water allow 
three pounds of 1 firſt beaten or bruiſed 


very well ; let it ftand twenty-four hours; then ſtrain 
it out, and to every gallon of this liquor put three 
pounds of ſeven- penny ſugar ; let it ſtand in the vat 
twelve hours; then take the thick ſcum off, and pur 
the clear into a veſſel fit for it, and let it ſtand a 
month; then draw it off, and rinſe the veſſel with 
ſome of the liquor, and put it in again, and let it 
ſtand four months, and bottle it. 


To make Frontiniac Wine. 

TAKE ſix gallons of water, and twelve pounds of 

white ſugar, and (ix pounds of raiſins of the ſun 
cut ſmall ; boil theſe together an hour; then take of 
the flowers of elder, when they are falling, and will 
ſhake off, the quantity of half a peck; pur them in 
the hquor when it is almoſt cold ; the next day put in 
ſix ſpoonfuls of ſyrup of lemons, and four ſpoonfuls 
of ale-yeaft, and two days after put it in a veſſel that 
is fit for it; and when it has ſtood two months, 
bottle it off. 


To make Engliſh Champagne, or the fine 
Curran ll ine. 


TAKE to three gallons of water nine pounds of 

Zisbon ſugar; boil the water and ſugar half an 
hour, ſcum it clean, then have one gallon of cur- 
rans pick*d, but not bruiſed ; pour the liquor boil- 
ing-hot over them; and when cold, work it with 
half a pint of balm two days; then pour it through 
a flanel or ſieve; then put it into a barrel fit for it, 
with half an ounce of iſinglaſs well bruiſed ; when it 
has done working, ſtop it cloſe for a month; then 


battle it, and in every bottle put a very ſmall lump 
s | of 
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of double-refin'd ſugar ; this is excellent wine, and 
has a beautiful colour, 


To make Saragoſa Vine, or Engliſh Sack. 
15 every quart of water put a ſprig of rue, and to 

every gallon a handful of fenel- roots; boil theſe 
half an hour, then ſtrain it out, and to every gallon 
of this liquor put three pounds of honey, boil it two 
hours, and ſcum it well; and when it is cold, pour it 
off, and turn it into the veſſel, or ſuch caſk as is fit 
for it; keep it a year in the veſſel, and then bottle 
it; it is a very good fack. 


To make Cyder. 
PULL your fruit before it is too ripe, and let it lie 


but one or two days, to have one good ſweat ; 


your apples muſt be. pippins, pearmains, or harveys 
(if you mix winter and ſummer fruit together, it is 
never good); grind your apples, and preſs it; and 
when your fruit is all preſs'd, put it immediately into 
a hogſhead, where it ay have ſome room to work, 
but no vent, but a little hole near the hoops, but 
cloſe bung'd ; put three or four pounds of raiſins 
into a hogſhead, and two pounds of ſugar, it will 
make it work better; often racking it off is the beſt 
way to fine it, and always rack it into ſmall veſlels, 
keeping them cloſe bung*d, and only a ſmall vent-hole; 
if it ſhould work after racking, put into your veſſel 
ſome raiſins for it to feechon ; and bottle it in March, 


To make the fine Clary Wine. 


'O ten gallons of water put twenty-five pounds of 
ſugar, and the whites of twelve eggs well beaten'; 

ſet it over the fire, and let it boil gently near an 
hour; ſcum it clean, and put it in a tub; and when 
it is near cold, then put into the veſſel you keep it 
in, about half a ſtrike of clary in the bloſſom, ſtript 
from the ſtalks, flowers and little leaves together, and 
a pint of new ale- yeaſt; then put in the liquor, and 


ſtir it two or three times a day for three days; when 
; it 
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it has done working, ſtop it up; and bottle it at three 
or four months old, if it is clear. 


To make Curran Wine. © 

COOLER your currans full ripe, ſtrip them and 

bruiſe them in a mortar, and to every gallon of 
the pulp put two quarts of water, firſt boil, and 
cold; you may put in ſome raſps, if you pleaſe ; let 
it {tand in a tub twenty-four hours to ferment, then 
let it run through a hair ſieve; let no hand touch it; 
let it take its time to run; and to every gallon of 
this liquor put two pounds and a half of white ſugar 
ſtir it well, and put it in your veſſel, and to every (ix 
gallons put in a quart of the beſt rectified ſpirit of 
wine; let it ſtand ſix weeks, and bottle it; if it is 
not very fine, empty it into other bottles, or at firſt 
draw it into large bottles; and then, after it has ſtood 
a fortnight, rack it off into ſmaller, 


To make Elder-flower Wine. 

TAKE two large handfuls of dry'd elder- flowers, 

and ten gallons of ſpring- water; boil the water, 
and pour it ſcalding hot upon the flowers; the next 
day put to every gallon of water five pounds of Ma- 
laga raiſins, the ſtalks being firſt pick'd off, but not 
waſh'd ; chop them groſsly with a chopping-Knife, 
then put them into your boil'd water, and ſtir the 
water, raiſins and flowers well together; and ſo do 
twice a day for twelve days; then preſs out the juice 
clear, as long as you can get any liquor out; then 
put it in your barrel fit for it, and ſtop it up two or 
three days, till it works; and in a few days ſtop it 
up cloſe, and let it ſtand two or three months, till 
it is clear; then bottle it. 


To make Elder Wiue. 


TAKE ſpring- water, and let it boil half an hour; 
then meaſure five gallons, and let ic ſtand to 
cool; then have in readineſs twenty pounds of raiſins 


of the ſun well pick*d and rubb'd in a cloth, and hack 
Q 3 them 
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them ſo as to cut them, but not too ſmall ; then put 
them in, the water being cold, and let them ftand 
nine days, ſtirring them two or three times a day; 
then have ready fix pints of juice of elder-berries 
full ripe, which muſt be infuſed in boiling water, or 
baked three hours; then ſtrain out the raiſins, and 
when the elder- liquor is cold, mix that with it; but 
it is beſt to boil up the juice to a ſytup, a pound of 
ſugar to every pint of juice; boil and ſcum it, and 
when cold, mix it with your raifin liquor, and three 
er four ſpoonfuls of good ale- yeaſt; ſtir it well to- 
gether, then Kir it into a veſſel fit for it; let it 
ſtand in a warm place, to work, and in your cellar 
five or ſix months. 


To make Gooſeberry Wine. 


TAKE twenty-four quarts of gooſeberries full ripe, 
and twelve quarts of water, after it has boiled 
two hours; pick and bruiſe your gooſeberries one by 
one in a platter with a rolling-pin as little as you can, 
ſo they be all bruiſed; then put the water, when it 
is cold, on your maſh'd gooſeberries, and let them 
ſtand together twelve hours; and when you drain it 
off, be ſure to take none but the clear; then mea- 
ſure the liquor, and to every quart of that liquor put 
three quarters of a pound of fine ſugar, the one-half 
loaf- ſugar; let it ſtand to diſſolve ſix or eight hours, 
ſtirring it two or three times; then put it in your 
veſſels, with two or three ſpoonfuls of the beſt new 
yeaſt; ſtop it eaſy at firſt, that it may work if it will; 
and when you ſee it has done working, or will not 
work, ſtop it cloſe, and bottle it in froſty weather. 


Mountain Wine. | 

ICK out the big ſtalks of your Malaga raiſins; 

then chop them very ſmall, five pounds to every 

gallon of cold ſpring- water; let them ſteep a fort- 

night or more, ſqueeze out the liquor, and barrel it 

in a veſſel fit for it; firſt fume the veſſel with brim- 

ſtone; don't ſtop it up till the hiſſing is 1 
mon 
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Lemon Mine; or, what may paſs for 
Citron Water. 


TAKE two quarts of brandy, and one quart of 
ſpring-water, half a pound of double-refin'd 
ſugar, and the rinds of ſixteen lemons; put them 
together in an earthen pot, and pour into it twelve 
ſpoonfuls of milk boiling hot; ſtir it together, and let 
it ſtand three days; then take off the top, and paſs 
the other two or three times through a jelly- bag; bot- 
tte it; it is fit to drink, or will keep a year or two. 


Jo make Strong Beer. 


18 a barrel of beer, take two buſhels of malt, and 

half a buſhel of wheat, juſt crack'd in the mill, 
and ſome of the flower ſifted out of it; when your 
water is ſcalding hot, put it in your maſhing- vat; 
there let it ſtand till you can ſee your face in it; then 
put your malt upon it; then put your wheat upon 
that, and do not ſtir it; let it ſtand two hours and 
a half; then let it run into a tub that has two pounds 
of hops in it, and a handful of roſemary-flowers ; 
and when it is all run, put it in your copper, and boil 
it two hours; then ſtrain it off, ſetting it a cooling 
very thin, and ſet it a working very cool; clear it 
very well before you put it a working; put a little 
yeaſt to it z when the yeaſt begins to Fall, put it into 
your veſſel; and when it has done working in the 
veſſel, put in a pint of whole wheat, and fix eggs; 
then ſtop it up; let it ſtand a year, and then bottle 


it; then maſh again; ſtir the malt very well in, and 


let it ſtand two hours, aud let that run, and maſh 
again, and ſtir it as before; be ſure you cover your 
maſhing-vat well up; mix the firſt and ſecond run- 
ning together, it will make good houſhold beer. 


To make Elder Ale. 


TAKE ten buſhels of malt to a hogſhead ; then 


put two buſhels of elder-berries, pick*d from 
224 the 
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the ſtalks, into a pot or earthen pan, and ſet it in a 
t of boiling-water till the berries ſwell ; then ſtrain 


it out, and put the juice into the guile-vat, and beat 
it often in; and ſo order it as the common way of 


brewing. 


CEDOIEDO ee eee er e re 


All Sorts of Cordial Waters. 


** 


The great Palſey Water. 


AKE of ſage, roſemary, and betony-flowers, 
of each half a handful ; borage, and bugloſs- 
flowers, of each a handful ; of ly of the valley 
and cowſlip-flowers, of each four or five handfuls ; 
ſteep theſe in the beſt ſpirit of ſack, every thing in 
their ſeaſon, till all is in; then put to them balm, 
ſpike· flowers, mother-wort, bay- leaves, leaves of 
orange tree, with the flowers, of each one ounce ; 
then put in cĩtron- peel, piony- ſeeds, and cinamon, 
of each half an ounce; nutmegs, cardamums, mace, 
cubebs, yellow-ſanders, of each half an ounce; lignum 
aloes, one dram; make all theſe into powder; then 
add jujubes, the ſtones taken out, and cut in pieces, 
half a pound; then add pearl prepar'd, ſmaragdes, 
muſk and ſaffron, of each ten grains; ambergreaſe 
one ſcruple, red roſes dry*d one ounce; as many 
lavender flowers, ſtript from their ſtalks, as will fill 
a gallon glaſs; ſteep all theſe a month, and diſtil 
them in an alembick very carefully; after it is diſtill'd, 
hang a bag in it with theſe ingredients in it, pearl 
prepar d, ſmaragdes, muſk and ſaffroh, of each ten 
grains; ambergreaſe, one ſcruple; red roſes dry'd, red 
and yellow ſanders, of each one ounce; hang them 
in a white ſarſnet bag in the water; ſtop it cloſe. 
The virtues of this water: It is of excellent uſe 
1 n 12 
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all ſwoonings, in weakneſs of heart, and decay of 
ſpirits 3. it reſtores ſpeech in apoplexies and palſies, 
it helps all pains in the joints coming of cold or brui- 
ſes, bathing the place outwardly, and dipping cloths, 
and laying on it; it ſtrengthens and comforts all 
vital and animal ſpirits, and cleareth the external 
ſenſes, ſtrengthening the memory; reſtoreth loft 
appetite, helpeth all weakneſs of the ſtomach ; both 
taken inwardly, and bathed outwardly, it taketh 
away giddineſs of the head, and helpeth hearing; 
it makes a pleaſant breath; it helpeth all cold diſ- 
poſitions of the liver, and beginning of dropſies; 
none can ſufficiently expreſs the virtues of this water : 
when it is taken inwardly, drop ten or twelve drops 
on a lump of ſugar, or a bit of bread, or in a diſh of 
teaz.but in a fit of the palſy, give ſo much every 
hour to reſtore ſpeech. Add to the reſt of the flowers 
ſingle wall-flowers, and the roots and flowers of 
ſingle pionies, and miſleto of the oak, of each a 
good handful. 154 | 


The Lady Hewet's Water. 


TAKE red ſage, betony, ſpearmint, unſet hyſſop, 
-* ſetwell, thyme, balm, pennyroyal, celandine, 
water-creſles, hearts-eaſe, lavender, angelica, ger- 
mander, calamint, tamariſk, coltsfoot, avens, vale- 
rian, ſaxifrage, pimpernel, vervain, parſley, roſe- 
mary, ſavory, ſcabius, agrimony, mother-thyme, 
wild marjoram, Roman wormwood, carduus bene- 
dictus, pellitory of the wall, field-daiſies, flowers 
and leaves; of each of theſe herbs take a handful, af- 
ter they are pick'd and waſh'd ;, of rue, yarrow, com- 
fry, plantain, chamomile, maiden-hair, ſweet-marjo- 
ram, dragons, of each of theſe a handful before they 
are waſh'd or pick'd ; red roſe- leaves and cowſlip- 
flowers, of each half a peck ; roſemary-flowers, a quar- 
ter of a, peck, hartſhorn two ounces, juniper-berries 
one dram, china roots one ounce, comfrey-roots 
ſlic'd, aniſeeds, fenel-feeds, cara way- ſeeds, nurmegs, 
ginger,” cinamon, pepper, ſpikenard, n 
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cloves and mace, aromaticum roſarum three drams, 
ſaſſafras flic'd half an ounce, elecampane-roots, me- 
lilot-flowers, calamus-aromaticus, cardamums, lig- 
num-aloes, rhubarb ſlic'd thin, galengal, veronica, 
lodericum, cubebs grains, of each of theſe rwodrams, 
the cordials, bezoar thirty grains, muſk twenty-four 
grains, ambergreaſe twenty grains, flour of coral two 
drams, flour of amber one dram, flour of pearl two 
drams, gold four leaves, ſaffron in a little bag two 
drams, white ſugarcandy one pound; waſh the herbs, 
and ſwing them in a cloth till they are dry ; then cur 
them, and put them into an earthen pot; and in the 
midſt of the herbs put the ſeeds, ſpices and drugs, be- 
ing bruiſed ; then put thereto ſucha quantity of ſherry. 
ſack as will cover them; ſo let them ſteep twenty-four 
hours; then diſtil ic in an alembick, and make two 
diſtilliogs of it; from each of which draw three pints 
of water; mix it all together, and put it into quart 
bottles ; and divide the cordials into three parts, and 
put into each bottle of water a like quantity; ſhake 
it often together at the firſt ; the longer you keep it, 
the better it will be. There never was a better cor- 
dial in caſes of the greateſt illneſs; two or three ſpoon- 
fuls almoſt revive from death. 


The Lady Allen's Water. 

TAKE of balm, roſemary, ſage, carduus, worm- 

wood, dragons, ſcordium, mugwort, ſcabius, 
tormentil-roots and leaves, and angelica-roots and 
leaves, marigold-flowers and leaves, betony-flowers 
and leaves, centaury-tops, pimpernel, wood-ſorrel, 
or other ſorrel, rue, agrimony, roſa ſolis, of every 
one of theſe half a pound; liquorice four ounces, ele- 
campane- roots two ounces; waſh the herbs, ſhake 
and dry them in a cloth; then ſhred them, and ſlice 
the roots, and put all into three gallons of the beſt 
white-wine 3 and let them ſtand cloſe cover'd two 
days and two nights, ſtirring them morning and even- 


ing; then take out ſome of the herbs, lightly ſqueez- 


ing chem with your hands, and fill a (ll fall ler 
| | taem 
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them ſtill twelve hours in a cold till, with a reaſon- 
able quick fire; then put the reſt of the herbs and 
the wine in an alembick, and diſtil them till all che 
ſtrength is out of the herbs and wine; mix all the 
water in both ſtills together, ſweeten ſome, but not 
all; for caſes of great illneſs, warm ſome of that un- 
ſweeten'd blood- warm, and put it in a little ſyrup of 
gilliflowers, and go to-bed, covering warm. This 
is a very excellent water. 


| Plague Water. 

TAK E roſa ſolis, agrimony, betony, ſcabius, 
| centaury-tops, ſcordium, balm, rue, worm- 
wood, mug wort, celandine, roſemary, marygold- 
leaves, brown ſage, burnet, carduus, and dragons, 
of each a large handful; and angelica-roots, piony- 
roots, tormentil-roots, elecampane-roots and liquo- 
rice, of each one ounce z cut the herbs, and {lice 
the roots, and put them all into an earthen pot, and 

t to them a gallon of white wine, and a quart of 
— and let them ſteep two days cloſe cover'd; 
then diſtil it in an ordinary ſtil] with gentle fire; you 
may ſweeten it, but not much. 


Dr. Stevens's Vater. 
TAKE a gallon of the beſt Gaſcoigne wine or ſack, 
then take of ginger, galengal, cinamon, nut- 
megs, cloves, mace, aniſeeds, caraway-ſeeds, corian- 
der-ſeeds, of every of thoſe one dram; then take ſage, 
mint, red roſe-leaves, thyme, pellicory of the wall, 
pot-marjoram, roſemary, 85 wild thyme, 
common lavender, of each of theſe one handful; 
bruiſe the ſpice and ſeeds, and ſtamp the herbs, and 
put them all into the wine, and let it ſtand cloſe 
cover'd twelve hours, ſtirring it often; then till it 
in an alembick, and mix it as you pleaſe. 


To make Aqua Mirabilis. 


TAKE cubebs, cardamums, galengal, cloves, 
mace, nutmegs, cinamon, of each two drams, 
bruiſed 


— — 
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bruiſed ſmall; then take of the juice of celandine 
ene pint, the juice of ſpearmint half a pint, the juice 
of balm half a pint, melilot-flowers, cowſlip-flowers, 
rofemary-flowers, borage and bugloſs-flowers, and 
marigold flowers, of each three drams ; fenel-ſeed, 
coriander-ſeed and caraway-ſeed, of each two drams; 
two quarts of the beſt ſack, one quart of white-wine, 
one pint of brandy, one pint of the ſtrongeſt ange- 
lica-water, and one pint of red roſe- water; bruiſe 
the ſpices and ſeeds, and ſteep them with the herbs, 
flowers, Juices, waters, ſack, white-wine and bran- 
dy all night; in the morning diſtil it in a common 
fill, paſted up; from this quantity draw off a gallon 


at leaſt ; ſweeten it to the taſte with ſugarcandy; 


bottle it up, and keep it in ſand, or very cool, 
A Tinfure of Ambergreaſe. 


FAKE ambergreaſe and muſk, of each one ounce, 

and put to them a quarter of a pint of ſpirit ot 
wine ; ſtop ir cloſe, tie it down with leather, and 
fet it in horſe-dung ten or twelve days. 


To make Orange or Lemon Mater. 


O one hundred oranges or lemons you muſt have 

. three gallons of brandy, and two quarts of ſack ; 
pare off the outer rinds very thin, and ſteep them in 
the brandy one night; the next day diſtil them in 
a cold till, a gallon with the proportion of peels is 
enough for one ſtill, and of that you may draw off 
between three and four quarts; draw it off till you 
rafte it begin to be fourith ſweeten it to your taſte 
with double-refin'd ſugar; mix firſt, ſecond and third 
running together; if it is lemon- water, it ſhould be 


perfum'd; put two grains of ambergreaſe, and one 


of muſk, ground fine, tie it in a rag, and let it hang 


five or ſix days in a bottle, and then put it in ano- 


ther, and ſo for a great many if you pleaſe, or elſe 
you may put there or four drops of tincture of am- 
bergreaſe in it; cork it very well: the orange is an 
555 excellent 
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excellent water for the ſtomach, and the lemon is a 
fine entertaining water, 


King Charles Il's Surfeit Water. 


1 Nob a gallon of the beſt aqua- vitæ, and a quart 
of brandy, and a quart of aniſeed-water, a pint 
of poppy-water, and a pint of damaſk roſe- water; 
put theſe in a large glaſs jar, and put to it a pound 
of fine powder'd ſugar, a pound and half of rai- 
ſins ſtoned, a quarter of a pound of dates ſtoned and 
ſliced, one ounce of cinamon bruiſed, cloves one 
ounce, four nutmegs bruiſed, one ſtick 1 age 
ſcrap'd and flic'd ; let all theſe ſtand nine days cloſe 
cover'd, ſtirring it three or four times a Gay ; then 
add to it three pounds of freſh poppies, or three hand- 
fuls of dry'd poppies, a ſprig of angelica, two or three 
of balm ; ſolet it ſtand a week longer, then ſtrain it 
out and bottle it. 


The Walnut Water. 


T a peck of walnuts in July, and beat them 

pretty ſmall; then put to them two quarts of 
clovegilliflowers, two quarts of poppy-flowers, two 
quarts of cowſlip-flowers dry*d, two quarts of mari- 
gold-flowers, two quarts of ſage-flowers, two quarts 
of borage- flowers; then put to them two ounces of 
mace beaten, two ounces of nutmegs bruiſed, and 
one ounce of cinamon bruiſed ; ſteep all theſe in a 
pot with a gallon of brandy, and two gallons of the 
ſtrongeſt beer; let it ſtand twenty-four hours, and 
ſtill it off. 


To make Orange-flower Brandy. 


"PAKE a gallon of French brandy, and put it in a 
bottle that will hold it, then boil a pound of 
orange: flowers a little while, and put them to the 
brandy; ſave the water, and with that make a ſyrup 
to ſweeten it. 

A Cor- 


— — ——— — x 


— — 
” 


- 2 
n * = 
— — 
— &NT— — —— —— —— — — 
5 22 0 — EE 
% 


COLD E YO. -. — — —— Zv — — — 
* rh het tema — — 


* 


A Cordial Water that may be made in 


Winter. 

TAKE three quarts of brandy of ſack, put two 

handfuls of roſemary and two handfuls of balm 
to it, chopt pretty ſmall, one ounce of cloves, two 
ounces of nutmegs, three ounces of cinamon; beat 
all the ſpices groſsly, and ſteep them with the herbs 
in the wine; chen put it in a ftill paſted up cloſe; 
ſave near a quart of the firſt running, and fo of the 
Tecond, and of the third; when it is diſtill'd, mix it 
all rogegher, and diſſolve about a pound of double- 
re finꝰd far io it ; and when it is ſettled, bottle it up. 


The Golden Cordial. 

TAKE two gallons of brandy, two drams and a 
half of double · perfumꝭ d alkermes, a quarter of a 

dram of oil of cloves, one ounce of ſpirit of ſaffron, 

three pounds of double: refinꝰd ſugar pawer'd, a book 


of leaf-gold. Firſt put your brandy into a large new 


bottle; then put three or four ſpoonfals of brandy in 
a China cup, mix your alkermes in it; then put in 
your oil of clones, and mix chat, and do the like to 
the ſpirit of ſaffron; then pour all into your bottle 


of brandy; then put in your ſugar, and cork. your - 


bottle, and tie it down cloſe; ſhake it well together, 
and ſo do every day for two or three days, and Jet it 
ſtand about a fortnight; you muſt ſet the bottle ſo, 


that when it is rack d off into other bottles, it muſt 


only be gently tilted; put into every bottle two 
leaves of gold cut ſinall; you may put one or two 
quarts to the dregs, and it will be good, though not 
ſo good as the firſt. + 


The Fever Water. 


AKE of Virginia fnake-root fix ounces, car- 
duus-feeds four ounces, and marigold- flowers 
four ounces, twenty green walnuts, carduus-water 
find two quarts, as much hot poppy-water, two 
ounces of hartſhorn ; ſlice the walnuts, and ſteep all 
; in 
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in the waters a fortnight; then add to it an ounce 
of London treacle, and diſtil it all in an alembick 
ed up; three drops of ſpirit of amber in three 
nfuls of this water will deliver a woman of a 

ad child. | 


To make the firſt Liquid Laudanum. 

ps ae E a quart of fack, and half a pint of ſpirit 

of wine, and four ounces of optum, two ounces 
of ſaffron ; ſlice the opium, and pull the ſaffron, 
and put it in a bottle with the ſack, and ſpirit of 
wine, and one ounce of ſalt of tartar, and of cina- 
mon, cloves and mace, of each a dram; cork and 
tie down the bottle, and fer it in the ſun, or b 
the fire, twenty days; pour it off the dregs, and it A 
fir to uſe, ren, fifteen, twenty, or twenty-five 


drops. 
A fine Cordial Water. 


EAT two pounds of double-refin'd fugar very 

well, and put to it a gallon of the beſt brandy, 
ſtirring it a good while all one way; then put con- 
fection of alkermes one dram, oil of cloves one dram, 
ſpirit of ſaffron one ounce; then ſtir it one way for 
a quarter of an hour; then add three ſheets of leaf- 
ba and bottle it up ; it will keep as long as you 


To make Spirit of Caraways. 

TI of caraway-comfits two pounds, put them 

into a glaſs bottle with a wide mouth, put upon 
the cara ways ſpirits, of wine as much as will cover 
them, one dram of ambergreaſe rubb'd to powder, 
wick as much ſine ſugar, and tied up in a rag, and 
Ang it in the bottle; and let this ſtand three manths 
Cloſe ſtopt ; then pour off the ſpirit clear from the 
ſeeds;. take a little of this dropt in beer or ale, for 


| wind or Pan in the bowels. 


To 
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To cure Spleen or Vapours. 

AKE an ounce of the filings of ſteel, two drams 
of gentian ſliced, half an ounce of carduus- 
ſeeds bruiſed, half a handful of centaury tops; infuſe 
all theſe in a quart of white-wine four days, and 
drink four ſpoonfuls of the clear every morning, faſt- 
ing two hours after it, and walking about; if it 
binds too much, take once or twice a week. ſome 
little purging thing to carry it off. 

1+ Hyſterical Water. 

AKE zedoary, roots of lovage, ſeeds of wild 
parſnips, of each two ounces, roots of ſingle 
piony four ounces, of miſleto of the oak three 
ounces; myrrh a quarter of an ounce, caſtor half an 
ounce; beat all theſe together, and add to them a 

uarter of a pound of dried millepedes, pour on theſe 
three quarts of mugwort-water, and two quarts of 
brandy. Let them ſtand in a cloſe veſſel eight days; 
then diſtil it in a cold ſtill paſted up; you may draw 
off nine pints of water, ſweeten it to your taſte, and 
mix all together: This is an excellent water to pre- 
vent fits, or to be taken in faintings. +, , 


Stone Water. ee 
TAKE beans in pod, and cut them in ſmall 
pieces, fill good part of an ordinary ſtil} with 
them, and put to them two good handfuls of yar- 
ow, and diſtil them together in a cold ſtill ; let the 
Gorey drink a glaſs when in pain, and at the changes 

of the moon. | 7 | 1 

To make Poppy Brand. 
TAKE fix quarts of the beſt and freſheſt poppies, 
"and cut off the black ends of them, and put 
them in a glaſs jar that will hold two gallons, and 
preſs them in it; then pour over it a gallon of brandy, 
ſtop the glaſs very well, and ſet it in the ſun for 


a week or more ; then ſqueeze out the poppies with 
A your 
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your hand, and ſweeten it to your taſte with double. 
refin'd ſugar, and put to it an ounce and half of al. 
kermes perfum'd ; mix it well together, and bottle 
it up. This is in imitation of red roſa ſolis. 


To make Cherry Brandy. 


1 every four quarts of brandy, put four pounds 

of red cherries, two pounds of black, and one 
quart of raſpberries, a few cloves, a ſtick of cinamon, 
and a bit of orange-peel; let theſe ſtand a month 
cloſe ſtopp*d, then bottle it off; put a lymp of ſugar 
into every bottle. 


To make Citron Water. 


10 a gallon of brandy take ten citrons, pare the 
outſide rinds of the citrons, dry the rinds very 


well; then beat the remaining part of the citrons all 
to maſh, in a mortar, and put it into the brandy z 
ſtop it cloſe, and let it ſtand nine days; then diſtil 
itz then take the rinds that are dry, and beat them 
to powder, and infuſe them nine days in the ſpirit, 
— diſtil it over again; ſweeten it to your taſte with 
double · refinꝰd ſugar let it ſtand in a large jug for 
three weeks; then rack it off into bottles. This is 
the true Barbados receipt for citron-water. 


| Stitch Water. 


AKE a gallon of new ale-wort, and put to it as 
much ſtone-horſe dung from the horſe as will 
make it pretty thick; add to this a pound of London 
treacle, two penny-worth of ginger fliced, and fix 
penny-worth af ſaffron; mix theſe together, and 
diſtil off in a cold ſtill. Take three or four ſpoon· 
fuls at a time. | | 


To make Caraway Brandy. 


GTEEP an ounce of caraway-ſeeds, and fix ounces 
of ſugar, in a quart of brandy ; ler it ſteep nine 
days, and clear it off, FP a good cordial, 


: 
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The Saffron Cordial. 


FIL. L a large ſtill with marigold- flowers, and 
{trew on it an ounce of caſe-nutmegs, that is, 


the nutmegs that have the mace on them; beat them 


groſsly, and take an ounce of the beſt Engliſb ſaffron ; 


pull ir, and mix it with the flowers; then take three 


pints of muſcadine, or tent, or Malaga ſack, and with 


a ſprig of roſemary daſh it on the flowers; then di- 


ſtil it off with a ſlow fire, and let it drop on white 
ſugarcandy ; draw it off till it begins to be ſour, 
ſave a pint of the firſt running to mix with other wa- 
ters on an extraordinary occaſion ; mix the reſt toge- 
ther to drink by itſelf: This cordial is excellent in 
fainting, and for the ſmall-pox or ague; take five 
or {ix ſpoonfuls at a time. 


The fine Clary Water. 


TAKE a quart of borage - water, and put it in an 

earthen jug, and fill it with two or three quarts 
of clary- flowers freſh gather d; let it infuſe an hour 
over the fire in a kettle of water: then take out the 
flowers, and put in as many freſh flowers; and fo 
do, for ſix or ſeven times together ; then add to that 
water two quarts of the beſt ſack, and a gallon of 
freſh flowers, and two pounds of white ſugarcandy 
beaten ſmall ; and diſtil it all off in a cold ſtill: Mix 
all the water together when it is ſtill'd, and ſweeten 
it to your taſte with the fineſt ſugar. This is a very 
wholſome water, and the fine entertaining water. 
Cork the bottles well, and keep it cool. 


To make Spirit of Saffron. 
AKE four drams of the beſt ſaffron; open it, 
yand pull it aſunder, and put it in a quart bottle, 
pour on it a pint of the ordinary ſpirit of wine, 
that of twelve-pence a quart; and add to it half a 
pound of white ſugarcandy beaten ſmall z ſtop it 
cloſe with a cork, and a bladder tied over it; ſet 


it 
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it in the ſun, and ſhake it twice a day, till the candy 
is diſſolv'd, and the ſpirit is of a deep orange- colour; 
let it ſtand two days longer to ſettle, and clear it qff 
in another bottle, and keep it for uſe. A ſmall 
ſpoonful for a child; and a large one for a man or 
woman. *Tis excellent in any peſtilential diſeaſe. 


Tis good againſt colds, or the conſumptive cough. 


Black Cherry Water for Children. 


12 ſix pounds of black cherries, and bruiſe 
them ſmall; then put to them the tops of roſe- 
mary, ſweet-marjoram, ſpearmint, angelica, balm, 
marigold- flowers, of each a handful ; dried violets 
one ounce 3 aniſeeds, and ſweet fenel-ſeeds, of each 
half an ounce bruiſed. Cut the herbs ſmall, and 
mix all together, and diſtil them off in a cold till. 

his water is excellent for children, giving them two 
or three ſpoonfuls at a time. TY 


To make Gripe Water. 


AKE two dozen bunches of penny-royal, ſhred 
al roſsly ; then take coriander-ſeeds, aniſeęds, 
ſweet l beds caraway-ſeeds; bruiſe them all, 
and put them to the herbs in an earthen pot; mix 
them together, and ſprinkle on them a quart of 
brandy ; let them ſtand all night; the next day diftil 
it off, and take fix, ſeven, or eight ſpoonfuls of this 
water, ſweeten'd with ſyrup of gilliflowers. Drink 
it warm, and go to-bed; cover very warm, to ſweat 
if you can; and drink ſome gf it as long as the 
gripes continue. | | 


To make the Dropſy Water. 


6 rr a buſhel of pick'd elder- berties; put them 

in a large tub; put in as much water or ſtrong 

beer as will cover them; and put in a quart of ale- 

yeaſt, and a piece of leaven as big as a penny loaf 

break it to pieces, and ſtir it together onee or twice 

a day, for eight days together; then put them in 3 
5 | R 2 , hs 


pot, 
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pot, and diſtil it off in an alembick ; draw off a 


gallon of water from this quantity. It muſt be 
drank three times a day; in the morning faſting, 


before dinner, and laſt at night, till you have drank 


up the quantity. 
Lily of the Valley W ater. 


þ Gm the flowers of lily of the valley, and diſtil 
them in ſack, and drink a ſpoonful or two, as 


there is occaſion. It reſtores ſpeech to thoſe who 


have the dumb palſey, or apoplexy : It is good 
againſt the gout z it comforts the heart, and ſtrength- 
ens the memory; it helps the inflammations of the 
eyes, being dropt into them; and the flowers put 
into a glaſs cloſe ſtopt, and ſet into a hill of ants for 
a month; then take it out, and you will find a liquor 
that comes from the flowers, which keep in a phial; 
it eaſeth the pains of the gout, the place affected be- 
ing anointed therewith. | | 


To make Vertigo Water. 


L ary the leaves of red ſage, cinquefoil, ſandine 
and wood-betony, of each a good handful ;. boil 
them in a gallon of ſpring- water, till it comes to a 
quart; when it is cold, put into it a pennyworth of 
roch · alum; then bottle it up. When you uſe it, put 
a little of it in a ſpoon, or in the palm of your hand, 
and ſnuff it up. Go not into the air preſently. It 
muſt be made between the firlt and tenth of May. 


Dr. Burgeſs's Auiidote againſt the Plague. 


hs three pints of muſcadine, and boil therein 
one handful of ſage, as much rue, angelica- 
roots one ounce, Zedoary-roots one ounce, Virginia 
ſnake-root half an ounce, ſaffron twenty grains. 
Let all theſe boil till a pint be conſumed 3 then ſtrain 
it, and ſet it over the fire again, and put therein 
two penny-worth of long pepper, half an ounce of 


ginger, as much nutmegs. Beat all the ſpices, on 
WW et 
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let them boil together a little, and put thereto a 
quarter of an ounce of mithridate, and as much 
Venice treacle, and a quarter of a pint of the beſt 
angelica-water. Take it warm both morning and 
evening, two ſpoonfuls, if already infected; if not 
infected, one ſpoonful is enough for a day : Half a 
ſpoonful in the morning, and as much at night. 
This had great ſucceſs, under God, in the plague; 
it is good likewiſe againſt the ſmall- pox, or any other 
peſtilential diſeaſe. 


The Lady Onſſow's Water for the Stone. 

1 as much ſaxifrage, as, being diſtill'd, will 

yield two quarts of water; then take a peck of 
hog's haws, and bruiſe them well; then take fili- 
pendula and parſley, of each three handfuls; parſley 
of breakſtone and mother-thyme, of each two hand- 
fuls ; marſhmallow-roots, parſley-roots, of each one 
handful; four large horſe-radiſh-roots, red nettle- 
ſeed and burdock-ſeed, of each one ounce; bruiſe 
the ſeeds, cut the herbs, and ſlice the roots, and mix 
them well together with three quarts of white-wine, 
and as much new milk from the cow. So diſtil 
them and the ſaxifrage- water together in a cold ſtill, 
and draw it off as long as any water will come; the 
ſaxifrage muſt be diſtill'd in May, and the other wa- 
ter the latter- end of September or Ofober, when the 
haws are ripe. Let the perſon, when the fit of the 
ſtone cometh, take three or four ſpoonfuls of white- 
wine, and as much of this water mix'd together: if 
the diſtemper abate not, take ſix ſpoonfuls of this 
water once in fix hours, till it is removed. You 
may, if you pleaſe, ſweeten it with ſyrup of marſh- 
mallows. 


Centaury Water. 
t gener one pound of gentian, and fix pounds of 
green centaury; beat the gentian, and ſhred the 
centaury, and put them into an earthen pot, and 


put to them as much white-wine as will cover them 
R 3 let 
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let it ſtand five days, and diſtil it in an ordinary ſtill. 
This is an excellent water, Take three or four ſpoon- 
fuls at a time in a morning, and faſt two hours after 
it, and uſe exerciſe; likewiſe take it at night, an 
hour or two before you go to bed. 


To make Hiera-picra. 

„ E a dram of hiera-picra, and adram of do- 
| chineal, and two drams of aniſeeds ; beat them 
a'l very fine; then put them into a bottle with a 
pint of the beſt ſack, and a pint of brandy ; ſhake 
them well together five or ſix days; then let it ſtand 
to ſettle twelve hours; ſo pour it off into another 
bottle, clear from the dregs, and keep it for uſe. Ir 
is very good againſt the colick or ſtomach-ach, and 
removes any thing that offends the ſtomach. Take 
four ſpoonfuls of it faſting, and faſt two hours after 
it, You muſt take it conſtantly three weeks or a 
month; and it is well to drink the following drink 
after it: 

Take new-lay'd eggs, and break them; ſave the 
ſhells, and pull off the ſkin that is in the inſide; dry 
the ſhells, and beat them to powder; ſiſt them, and 


put fix ſpoonfuls of this powder into a quart of theſe 


waters, half a pint of fenel-water, half a pint of 


parſly- water, half a pint df mint-water, half a pint 


ot black cherry-water, Take a quarter of a pint at 
a time, ſhaking the glaſs when you pour it out. 
Take this three times a day, at eleven in the morning; 
at three ig the afternoon, and eight at night ; and you 
thould take ir as long aß you take the Hiera- picra. 


To make Lime Water. 

1 2 pound of unſlack'd lime, and put it into 

an earthen jug well glaz'd, and put to it a gallon 
of ſpring water boiling hot; cover it cloſe till it is 
cold; then ſcum it clean, and let it ſtand two days; 
then pour it clear off into glaſs bottles, and keep it 
= uſe; the older the better. The virtues are as 
oHow : 
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For a ſore, warm ſome of the water, and waſh 
the ſore well with it for half an hour ; then lay a plai- 
{ter on the ſore of ſome gentle thing, and lay a cloth 
over the plaiſter, four or five doubles wet with this wa- 
ter; and as it dries, wet it again, and it will heal it. 

For a flux or looſeneſs, take two ſpoonfuls of it 
eold, in the morning, and two at night as you go to 
bed ; do this ſeven or eight days together for a man 
or woman 3 but if for a child, one ſpoonful at a time 
is enough; and if very young, half a ſpoonful at a 
time. It will keep twenty years, and no one who has 
not experienced it, knows the virtues of it. 


A Milk Water for a cancerous Breaſt. 

TAKE ſix quarts of new milk, and four hand- 

fuls of cranes- bill, that ſort of it that has little 
buds on it, and is long in the ſtalk, and four hundred 
of wood - lice; diſtil this in a cold ſtill with a gentle 
fire; then take one ounce of crabs-eyes, and half 
an ounce of white ſugar- candy, both in fine powder; 
mix them together, and take a dram of the powder 
in a quarter of a pint of the milk- water in the morn- 
ing, at twelve at noon, and at night. Continue 
taking this three or four months. It is an excellent 
medicine. 


Cock Water for a Conſumption. 

TAKE an old red cock from a barn-door, pull 

him alive, then kill him and quarter him, and 
with clean cloths wipe the blood from him; then 
put the quarters into a cold ſtill, and part of a leg of 
veal, and put to them two quarts of old Malaga ſack, 
a handful of thyme, as much ſweet-marjoram and 
roſemary, two handfuls of pimpernel, four of dates 
ſton'd and ſlic'd, one pound of currans, as many 
raiſins of the ſun ſton'd, a pound of ſugarcandy 
finely beaten ; when all is in, paſte up the till; let 
it ſtand all night, the next morning ſtill it, and mix 
the water together, and ſweeten it to your taſte 


with white ſugarcandy. Drink three or four ſpoon- 
R 4 tuls 


— 


148 The Compleat Houſewife. 
fuls an hour before dinner and ſupper. Diſtil this 
water in May, 


Another Water againſt a Conſumption. 


AKE a pound of currans, and of harts-tongue, 

liverwort and ſpeedwel, of each a large hand- 
ful; then take a peck of ſnails; lay them all night in 
hyſſop; the next morning rub and bruiſe them, and 
diſti} all in a gallon. of new milk; ſweeten it with 
white ſugarcandy, and drink of this water two or 
three times a day, a quarter of a pint at a time. It 
has done great good. 


Another Water againſt a Conſumption. 
JAKE three pints of the beſt canary, and a pint 
of mint-water, three ounces of candy'd eryngo- 
roots, three ounces of dates, a quarter of an ounce 
of mace, three ounces of China roots, three ounces 
of raiſins ſton'd; infuſe theſe twelve hours in an 
earthen pot cloſe cover'd over a gentle fire; when it 
is cold, ſtrain it out, and keep it in a clean pan or 
glaſs jar for uſe 3 then make about a quart of plain 
Jelly of harts-horn, and drink a quarter of a pint of 


morning for two or three months together. 


A Water to ftrengthen the Sight. 
TAKE roſemary- flowers, ſage, betony, rue, and 

ſuccory, of each one handful ; infuſe thele in 
two quarts of ſack, and diſtil them in an alembick. 
The doſe is a ſpoonful in the morning, faſting, till 
the water is done. 


Rue Water, good for Fits of the Mother. 


JAKE of rue, green walnuts, of each a pound, 
figs a pound and a half; bruiſe the rue and wal- 
nuts, ſlice the figs in thin ſlices, and lay them be- 
tween the rue and walnuts, and diſtil it off; bottle it 
up, and keep it for uſe. Take a ſpoonful or two, 

when there is any appearance of a fit. 6 
| 1 


this liquor with a large ſpoonful of jelly night and 


13 
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An opening Drink. 

TAKE pennyroyal, red ſage, liverwort, hore- 

hound, maidenhair, hyſſop, of each two hand- 
fuls, figs a pound, raiſins ſton'd a pound, blue cur- 
rans half a pound, liquorice, aniſeeds, coriander- 
ſeeds, of each two ounces z put all theſe in two gal- 
lons of ſpring-water, and let it boil away two or three 
quarts ; then ſtrain it; and when it is cold, put it in 
bottles. Drink half a pint in the morning, and as 
much in the afternoon ; keep warm, and eat little. 


For a Diſtemper got by an ill Husband. 


TAKE two pennyworth of gum-dragon, pick 

and clean it, and pur it in an earthen pot ; put 
to it as much red roſe-water as it will drink up; 
ſtir it two or three times a day, till it is all diſſolv d 
into a jelly ; then put in three grated nutmegs, and 
double-refin'd ſugar to your taſte, finely powder'd, 
and a little cinamon water, no more then will leave 
it in a jelly. Take the quantity of a nutmeg in 
the morning faſting, and laſt at night; but firſt pre- 
pare the body for it, by taking ſix pennyworth of 


pulvis ſanfus in poſſet-drink, and drink broth in the 


working, 


For a Cough ſettled on the Stomach. 


AKE half a pound of figs, as many raiſins of the 

ſun ſton'd, a ſtick of liquorice ſcrap'd and ſlie d, 

a few aniſeeds, a few ſweet fenel-ſeeds; and ſome 

hyſſop waſh'd ; boil all theſe in a quart of ſpring- 

water, till it comes to a pint; ſtrain it, and ſweeten 

it very well with white ſugarcandy. Take two or 
three ſpoonfuls of it morning and night, and whe 
you pleaſe, | 


To make Hungary Water. 
TAKE four ounces of roſemary-flowers, and a 
pint of ſpirits of wine; infuſe it twelve hours, 
and draw it off in a glaſs ſtill, 5 


| 
| 
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A Drink to preſerve the Lungs. 


AKE three pints of ſpring-water, put to it an 

ounce of flour of ſulphur, and let it boil on a 
Now fire till half is conſumed; then let it ſtand to 
ſettle, and ſtrain it out, and pour it on one ounce of 
Rquorice ſcrap'd, and a dram of coriander- ſeeds, and 
as many aniſeeds bruiſed; let it ſtand to ſettle, and 
drink a quarter of a pint morning and night. 


An excellent Snail Water. 


"TAKE of comfry and ſuccory-roots, of each four 
ounces; liquorice three ounces; the leaves of 


- harts-tongue, plantain, ground-ivy, red nettles, yar- 


row, brooklime, water-crefſes, dandelion, and agri- 
mony, of each two large handfuls : gather theſe 
herbs in dry weather, and do not waſh them, but 
wipe them clean with a cloth; then take five hun- 
dred of ſnails cleans'd from their ſhells, but not ſcour- 
ed; and of whites of eggs beaten up to a water, a 
pint; four nutmegs groſsly beaten, the yellow rind 
of one lemon and one orange; bruiſe all the roots 
and herbs, and put them together with the other 
ingredients in a gallon of new milk, and a pint of 
canary; let them ſtand cloſe covered forty- eight 


hours, and then diſtil them in a common ſtill with a 


gentle fire ; this quantity will fill your ſtill twice; it 
will keep good a year, and is beſt when made ſpring 
or fall; but it is the beſt when new; you muſt not 
cork up the bottles in three months, but cover them 
with paper; it is immediately fit for uſe; and when 
you uſe it, take a quarter of a pint of this water, and 
put to it as much milk warm from the cow, and 
drink it in the morning, and at four o'clock in the 
afternoon, and faſt two hours after it; to take pow- 
der of crabs-eyes with it, as much as will lie on a 
ſix- pence, mightily aſſiſts to ſweeten the blood: 
when you drink this water, be very regular in your 
diet, and eat nothing ſalt or ſour. 5 
ye 
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Eye Water. 


AKE orrice-root ſlic'd two ounces, white cop- 
peras finely beaten one ounce; put them in three 
pints of running water, ſhake it well three or four 
days, and then uſe it; if a watry eye, you may add 
a bit of bole-armoniace. 
To make Briony W ater. 
TAKE twelve pounds of briony-root, pound it to 
maſh; then take one quart of the juice of rue, 
one quart of the juice of mugwort-leaves, of ſavin 
three handfuls, ſweet baſil two handfuls; mother of 
thyme, nepp and pennyroyal, of each three handfuls ; 
dittany of Crete, and dry orange-peel ; of each four 
handfuls, myrrh two ounces, caſtor an ounce, both 
wder*d, anc likewiſe the orange-peel ; diſtil this off 
n an alembick ; firſt cut your herbs, and put them 
in the bottom of your ſtill ; then put in your briony» 
root ; then mix your powders in a China diſh with 
ſome ſack; then pour in ſix quarts of ſack ; cloſe up 
your ſtill, and draw it off. 


A Water to take after taking Balſam 
of Tolu. 


AKE a pint of whites of eggs beaten to a froth, 
five nutmegs bruiſed, two handfuls of dry'd 
ſpearmint, two handfuls of unſet hyſſop; add to 
theſe a gallon of new milk, and diſtil it off in a cold 
ſill ; you may draw off about three pints: take fix 
ſpoonfuls of this water at a time with ſugarcandy 
in it. 


To make the true Daffy's Elixir. 


AKE five ounces of aniſeeds, three ounces of 
fenel-ſeeds, four ounces of parſley- ſeeds, fix 
ounces of Spaniſh liquorice, five ounces of ſena, one 
ounce of rhubarb, three ounces of elecampane, ſeven 
ounces of jalop, twenty-one drams of ſaffron, fix 
ounce of manna, two pounds of raiſins, a quarter of 
an 
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an ounce of cochineal, two gallons of brandy ; ſtone 
the raiſins, ſlice the roots, bruiſe the jalop; put 
them all together, keep them cloſe cover'd fifteen 
days; then ftrain it our. 


For any Man or Beaſt bitten by a mad 
Dog. 

TAKE ſage · leaves and rue, of each a good hand- 
ful, two or three heads of garlick, four penny- 
worth of the beſt treacle, a handful of the ſmalleſt 
"ſhavings of tin or pewter ; boil all theſe in a quart 
of ſtrong ale in a pipkin or ſtone crock, cloſe ſtopt 
and paſted over, and ſet it to boil in a kettle of hot 
water, and put it over the fire for two hours; it will 
de apt to fly up, therefore put a pye-plate and bricks 
upon the top of the paſte; give or rather pour it into 
the party bitten by five or ſix ſpoonfuls at a time, 
according to the ſtrength of the party bitten, whe- 
ther it be man or dog, or other creature: this muſt 
be given three days before the full or new-moon nexc 
happening after the party has been bitten. 


Milk Water. 

TAKE two good handfuls of wormwood, as much 

carduus, as much rue, four handfuls of mint, 
as much balm, half as much angelica; cut theſe a 
little, put them into a cold ſtill, and put to them 
three quarts of milk ; let your fire be quick till your 
ſtill drops, then a little lower 3 you may draw off 
two quarts; the firſt quart will keep all the year: 
this is extraordinary good in fevers, ſweeten'd with 
lugar or ſyrup of cloves. 

A Powder to cure a Rupture. 

TP the latter end of March get half a pound of 
+4 knots of ſcurvy-graſs before they are quite blown, 
one pound of comfry-roots, half a pound of fern- 
roots, one ounce of juniper-berries, one ounce of 
dragons-bload, half a pound of the roots of ſolomon- 


teal, a quarter of an ounce of nutmegs, a quarter of 
an 
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an ounce of mace; ſcrape your roots very clean, 
and ſlice them thin, and put every fort by themſelves 
in a clean paper bag; lay them on a clean earthen 
diſh, and let them be put in a flow oven, till they 
are dry enough to powder. You mult do the like to 
your ſcurvygraſs, that they may be all finely pow- 
der'd and mix'd together, and kept up cloſe in a 


- glaſs, with paper round it. You may in any liquor 


give as much of this powder to a young child -as will 
he on a ſix-pence, morning and night; to one of 
ſeven years, more; to a man or woman, as much as 
will lie on a ſhilling. Put the powder in a ſpoon, 
and wet it, to mix; and take it three weeks. 


Plain Hiera-picra. 

PUT one ounce of biera- picra into one quart of 

brandy ; let your bottle hold more than a quart, 
that you may have room to ſhake it; let it ſtand fave 
days near the fire, ſhaking it often, and ſtop it cloſe. 
This is a good purge; take half a quarter of a pint 
going to bed: drink a draught of warm ale or broth 
a little while after i it z you may take it nine or ten days 
together; it opens the ſtomach, cauſes digeſtion, pre- 
vents green- ſickneſs, and kills worms in children. 


A good Remedy for a hollow aching Tooth. 


T of camphire and crude opium, of each four 

grains, make them into three pills, with as 
much oil of cloves as is convenient; roll them ia 
cotton, apply one of them to the aching tooth, and 
repeat, if there is occaſion. 


A fi ſucceſsft ful Method to cure the Jaundice. 


N the oven give the patient a vomit of the 
infuſion of crocus metallorum, and oxymel of 
ſquills, according to his conſtitution ; then take of 
aloes and rhubarb, of each two ſcruples; of prepared 
ſteel one dram, tartar vitriolated one ſcruple z make 
pills with ſyrup of horehound, of which give four 


every night. 
Su Take 
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Take of the roots of turmerick half an ounce, tops 
of centaury the leſſer, Roman wormwood, and hore- 
hound, of each a handful ; roots of the greater nettle, 
two ounces; boil them in three pints of water to the 
conſumption of half; when it is almoſt boiled 
enough, add to it juniper-berries an ounce, yellow 
ſanders and gooſe-dung, made into a nodulus, of 
each three drams, ſaffron two ſcruples, rheniſh-wine 
a pint; when it is boil'd enough, ſtrain it, and add 
to it compound water of ſnails and earth- worms, of 
each two ounces ; take three ounces of it after each 
time of taking the following electuary. 

Take of the conſerve of ſea-wormwood, of the 


outward rind of orange-peels, of each two ounces; 


of ſpecies of diacurcumæ, and prepared ſteel, of each 
three drams ; of prepared earth-worms and rhubarb, 
of each two drams ; flowers of ſal· armoniac and ſalt 
of amber, of each two ſcruples ; of ſaffron powder'd 
one ſcruple, with a ſufficient quantity of ſyrup of 
horehound ; make an electuary, of which take the 
antity of a large nutmeg twice a day, drinking 
— ounces of the bitter tincture after it. | 


For a Rheumatiſm, or Pain in the Bones. 


TAKE a quart of milk, boil it, and turn it with 
three pints of ſmall-beer ; then ſtrain the poſſet 
on ſeven or nine globules of ſtone-horſe dung, tied 
up in a cloth, and boil it a quarter of an hour in the 
pollet-drink ; when it is taken off the fire, preſs the 
cloth hard, and drink half a pint of this, mornin 
and night, hot in bed: if you pleaſe, you may adg 
white-wine to it, This medicine is not good, jf 
troubled with the ſtone. 4 


To make Treacli Water. 
'J aK&E juice of green walnuts four pounds, and of 


rue, cardaus, marigolds, and balm, of each three 


paunds, roots of butter-bur half a pound, roots of bur- 
dock one pound, angelica and maſter-wort, of 1 
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half a pound; leaves of ſcordium ſix handfuls; Venice 


treacle and mithridate, of each half a pound; old 
anary-wine a pound, white-wine-vinegar fix pounds, 


juice of lemons fix pounds; diſtil this in an alembick, 


and on any illneſs take four ſpoonfuls going to bed. 
To make Uſquebaugh. 
10 three gallons of brandy put four ounces of 
aniſeeds bruiſed; the next day diſtil it in a cold 
ſtill paſted up; then ſcrape four ounces of liquorice, 
and pound it in a mortar; dry it in an iron pan; do 
not burn it; put it in the bottle to your diſtill'd wa- 
ter, and let it ſtand ten days; then take out the 
liquorice, and to every fix quarts of the ſpirits put 
in cloves, mace, nutmegs, cinamon, and ginger, of 
each a quarter of an ounce, dates ſtoned and ſliced 
four ounces, raiſins ſtoned half a pound ; let theſe 
infuſe ten days; then ſtrain it out, and tincture it 
with ſaffron, and bottle it and cork it well. ; 


Mr. Denzil Onſſow's Surfeit Water. 


TAKE a gallon and half of the beſt brandy, half 
a buſhel of poppies, half a handful of rue, half 
a handful of wormwood, one handful of ſage, one 
handful of balm, one handful of unſet hyſſop, one 
handful of mint, one handful of ſweet-marjoram, half 
a pound of roſa ſolis ; waſh, and pick, and dry theſe 
herbs in a coarſe cloth ;; then ſhred them very fine. 
Take half a pound of liquorice ſcraped and pulled 
into threads, one ounce of coriander- ſeeds, one ounce 
of aniſceds, a few cloves, all bruiſed ; a pound of 
raifins ſtoned, one pound of loaf-ſugar : pur all thefe 
in an earthen jar, cover'd very cloſe, and ſet it in a 
cool cellar, and ftir them twice a day, till the pop- 
pies look pale; put a little ſaffron in with the other 
ingredients, ſtrain it off into another jar, and in a 
fortnight, when it is ſertled, bottle it. Mix the herbs 
that are ſtrained from it with milk; it is a cordial 
milk - water. | p 
| 1 
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An excellent Medicine for the Dropſj. 


TAKE of the leaves that grow upon the ſtem or 
ſtalk of the artichoke; bruiſe them in a ſtone 
mortar; then ſtrain them through a fine cloth, and 
put to a pint of the juice a pint of Madera wine; 
take four or five ſpoonfuls the firſt thing in the 
morning, and the ſame quantity going to bed; 
ſhaking the bottle well every time you ule it. 


Another Medicine for the Dropſy. 


AKE about three ſpoonfuls of the beſt muſtard- 
ſeed, and about half a handful of bay-berries, 

the like quantity of juniper-berries, one ounce of 
horſe-radiſh, and about half a handful of ſage of 
virtue, as much wormwood-fage, and half a handful 
of ſcurvy-graſs, and a quarter of a handful of ſtink- 
ing orach, and a little ſprig of wormwood, a ſprig of 


green broom, and half an ounce of gentian- root; 


ſcrape, wipe, and cut all theſe, and put them into 
a bottle that will hold a gallon; then fill the bottle 
with the beſt ſtrong - beer you can get; then ſtop it 


cloſe, and let it ſtand three or four days, and drink 


every morning, faſting, half à pint. 
A Remedy for rheumatick Pains. 
FAKE of ſena, hermodaRts, turperhum and ſcam- 
mony, of each two drains; of zedoary, ginger, 
and cubebs, of each one dram; mix them, and let 


them be powder'd ; the doſe is from one dram to 
two, in any convenient vehicle. Let the parts affected 


be anointed; with this liniment: Take palm- oil two 


ounces, oil of turpentine one ounce, volatile ſalt of 
harts-horn two drams; afterwards lay on a plaiſter 
of mucilagines. Some that have been very much 
troubled with rheumatick pains, have by taking of 
ſpirit of harts-horn in compound water of earth- 
worms, found mighty benefit. 


An 
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An excellent Medicine for the ſpotted, and 


all other malignant Fewers. 

TAKE of the beſt Virginia ſnake- weed, and root of 
contrayerva, finely powder'd, of each half a 
ſcruple, Goa ſtone half a ſcruple, caſtor and camphire, 
of each five grains; make them into a bolus, with a 
ſcruple of Venice treacle, and as much ſyrup of peony 
as is ſufficient; repeat the bolus every ſix hours, 

drinking a draught of the following julep after it: 
Take of ſcorzonera- roots two ounces, butterbur- 
roots half an ounce, of balm and ſcordinm, of each 


an handful, of coriander-ſeeds three drams, of liquo- 


rice, figs and raiſins, of each an ounce; let them 
boil in three pints of conduit-water to a quart; then 
ſtrain it, and add to it compound peony-water three 


- ounces, ſyrup of raſpberries an ounce and half; let 
the patient drink of it plentiful . 


A ſpecifick Cure for ſtopping Blood. 


TAKE two ounces of clarified roch- alum; let it 
be finely powder'd, and melt it in a ſilver ladle ; 
then add to it half an ounce of dragons-blood in 

powder, and mix them well together; then take it 


off the fire, keeping it ſtirr'd till it comes to the con- 
ſiſtence of a ſoft paſte, fit for making up into pills; 
make your pills into the bigneſs of a large pea, and 
as the paſte cools, warm it again to ſuch a degree, 
as the whole quantity may be made into pills: this 


medicine is proper in all caſes of violent bleeding, 


without exception; the ordinary or uſual doſe is half 
a grain, to be taken once in four hours, till the 
bleeding ſtops, taking a glaſs of water or ptilay after 
it, and after every doſe ; and another of the fame 
liquor a quarter of an hour after z in violent caſes, 
give half a dram for a doſe. n 

: Jo make Stoughton's Elixir, 

ARE off the rinds of fix Seville oranges very chin, 
and put them in a 21 bottle, with an opnce 
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of gentian ſcraped and ſliced, and fix pennyworth 
of cochineal; put to it a pint of the beſt brandy ; 
ſhake it: together two or three times the firſt day, 
and then let it ſtand; to ſettle two days, and clear 
it off into bottles for uſe; take a large tea ſpoonful 
in a glaſs of wine in a morning, and at four in the 
afternoon; or you may take it in a diſh of tea. 
An eg for a Cough. 
JAKE conſerve of red roſes two ounces, conſerve 
of hips one ounce, Lucatellus's balſam half an 
ounce, ſpices of hyatragacanth frigid one dram, ſyrup 
of balſam three drams ; mix all together well; take 
the quantity of a ſmall bean three times a day. 


Excellent Lozenges for a Cough. 
FT AKE a pound of brown ſugarcandy and a pound 
of loaf-ſugar, beat and ſearce them through a 
fine ſieve; take an ounce of the juice of liquorice, 
and diſſolye it in three or four ſpoonfuls of hyſſop- 
water over a gentle fire; then mix your ſugar and 
ſugarcandy with one dram of orrice- powder, one dram 
of the powder of elecampane, of gum-dragon pow- 
der d half a dram; add one dram of the oil of aniſeeds, 
ad one grain of muſk ; mix all theſe together, and 
wWorlkæ ĩt into a paſte, and roll them into lonzenges the 

bigneſs of a barley- corn, or ſomething larger. 

Po promote Breeding. 

You JET the party take of the ſyrup of ſtinking-or- 
rice a ſpoonful, night and morning, for a week 
...,or more; then as follows: Take three pints of good 
ale, , boil in it the piths of three ox-backs, half a 
. handful of clary, a handful of nep, (or cat-bos) 3 
quarter of a pound of dates toned. fliced, and the 
pith taken out; a handful of raiſins of the ſun ſtoned, 
three whole nutmegs prick'd full of holes; boil all 
theſe till half be waſted ; ſtrain it out, and drink 2 
ſmall wine-glaſs full at your going to bed; as long 
as it laſts, accompany not with your husband; * 
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the taking, or ſome time before, be very chearfu], 
and let nothing diſquiet you. Take ſhepherds-purſe 
a good handful, and boil it in a pint of milk till 
half be conſumed, and drink, it off. * 

Por a, Burn or Sad. 
TAKE laurel-leaves, chop them in hogs-greaſe; 
ſtrain it, and keep it for uſe. ſhed 

. Childrens Necklaces for their Teeth. 
TAKE roots of henbane, of orpin and vervain; 


ſcrape them clean with a ſharp knife, cut them 


in long beads, and ſtring them green, firſt henbane, 


then orpin, then vervain, and ſo do till it is the big- 
neſs of the child's neck; then take as much red wine 
as you think the necklace will fuck up, and put into 

| le peony-roor, 
finely powder'd ; ſoak your beads in this twenty-eight 


hours, and rub the powder on the beads: ſyrup of 
lemons, and ſyrup of ſingle peony;-is excelleht to 


rub the child's gums, with very frequently. 
Medicine for the Colick. 


She 'AKE of the beſt manna, and oil of ſweet almonds, 


of each an ounce and half, of chamomile-flowers 
boiled in poſſet-drink, an handful ; let the poſſer- 
drink be ſtrained from the flowers, and mingled very 


well with the oil of almonds and manna; let the pa- 
tient take it three days ſucceſſively, and afterwards 
every third day for à fortnight. This not only gives 
_ eaſe in the moſt violent fits, hut alſo, being often 
uſed, prevents their returning. 8 


J Receſpt for a conſumptive Cough. 


TAKE of the ſyrup of white and red poppies, o 


each three ounces, of barley, cinargon-ware 
and red poppy - water, of each two ounces, of tinctur 


of ſaffron one ounce, liquid laudanum forty drops, 


and as much ſpirit of ſulphur as will make it acid: 


take three or four ſpoonfuls of it every gight going 
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to bed; increaſe: or diminiſh the doſe, according as 
you find it agrees with you. 


To make the E ye-ſalve. 


JAKE of freſh butter out of the churn, unſalted 

and unwaſhed, two pounds; ſet it in a glaſs jar 
in the ſun to clarify three months, then pour very 
clear off about a quarter of a pound, and put to it an 
ounce of virgin-wax; when it is melted, pur it into 
white roſe water to cool, and beat it in the water 
half an hour; then take it out from the water, and 
* mix it with half an ounce of rectified tutty finely 
powder'd, and two ſcruples of maſtich beaten and 
©" bruiſed as well as poſſible; mix all well together, 
7 and put it in pots for uſe; take a very little in your 
. fingers when in bed, ſhut your eye, and rub it over 


the lid and corner of your eye. 


An excellent: Medicine for the "BE in n the 


© Stomach; 


AKE of tinftir ſacra (or tincture of — one 
=" ounce in the morning, faſting an hour; chen 
2 artok x little warm ale; do an twice or three times 
2 week, till you' find relief. 


For a Pain in the Fn] 


"LAKE a quarter of a pound of blue currans, wipe 
them clean; and pound them in a mortar, with 

an ounce of aniſeeds bruiſed 3 before you put them 
to the currans, make this into a bolus with a little 
ſyrup of clovegilliflowers; take every morning the 
uantity of a walnut, and drink roſemary-tea, in- 

| ſtead of other tea; for your breakfaſt ; if the pain 


returns, repeat it. 
005 For à Stitch in the Side. 

. roſin, pound and ſift it, and with treacle 
mis it into an electuary, and lick it up often 
nin the day or night. \ 
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To cure an intermitting Ague and Fever, 
without returning. 


1 jeſuits bark in fine powder one ounce, ſalt 
of ſteel, and Jamaica pepper, of each a quar- 
ter of an ounce; treacle, or melaſſes, four ounces; 
mix theſe together, and take the qu intity of a nut- 
meg three times a day when the fit is off, and a 

draught of warm ale, or white-wine, after it 


Dr. Hall's Plaiſter for an Aguz. 


FAKE a pennyworth of black-ſoap, one penny- 

worth. of gunpowder, one ounce of tobacco- 
ſnuff, and a glaſs of brandy; mix theſe in a mortar 
very well together ; ſpread plaiſters on leather for 
the wriſts, and lay them on, an hour before you ex- 
pect the fit. 


Excellent for a Burn, or Scald. 


. of oil olive three ounces, white wax two 
ounces, ſheep- ſuet an ounce and half, minium 
and Caſtile-ſoap, of each half an ounce; dragon's- 
blood and camphire, of each three drams; make 
them into a ſalve by melting them together; anoint 
with oil to take out the fire; then put the plaiſter on; 
drels it every day, 


To prevent or cure the Plague. 


TA three pints of muſcadine - wine, boil in it a 
handful of ſage, and as much rue, till a pint is 
waſted ; then ſtrain it out, and ſer it on the fire again, 
and put therein long pepper, ginger, nutmegs, of 
each three parts of an ounce, b-aten together in fine 
powder; let it boil a little; then put to it two ounces 
of treacle, one ounce of mithridate, and a quarter 
of a pint of angelica-water ; diſſolve the treacle 
and mithridate in the angelica-water ; then mix all 
together: take of it both morning and evening, 
Warm, two ſpoonfuls; if infected, take it in bed. 
S 3 and 


11 
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and ſweat with it; but if not infected, one ſpoonful 
in the morning may be ſufficient, and not lie to ſweat | 
after it: you may take half a ſpoonful at nighlt; ©” 
this is good in the ſmall-pox or meaſles: it was uſed i 
in he 8 year, with great ſucceſs both to young 
and old. . | | 


Water in a Conſumption, or in Weakneſs 
after Sickneſs. _ 

AKE-a-calf*s-pluck freſh:kill'd, before the veal 

is blown; take out the pluck, but don't waſh | 
it ; cut it in pieces, and put it in a cold ſtill but firſt | 
put at the bottom of your ſtill a ſheer of white paper h 
well bufter'd ; then put in your pluck, with mint, 1 


rern 


* "oy * 1 
* Aer 7 2 


balm; borage, hy ſſop, and oak-lungs, of each about : 
two handfuls ; wipe and cut the herbs, but do not | 
waſh them; put in a gallon of new milk warm from | f 
the cow, paſte up the ſtill, and let it drop on white C i 
ſagarcandy ; it will draw off about ſeven pints; mix | — 
it together, and bottle it for uſe: drink a quarter of by 
a pint in the morning, and as much at four in the ". 
afternoon. F f 3 
A Stay to prevent a ſore Throdt in the Þ 


Small-pox. . 

AKE rue, ſhred it very fine, and give it a bruiſe, 
mix with jt honey and album Græcum, and work 
it; together; put it over the fire to heat; ſew it up 
in a linen ſtay, and apply it to the throat pretty 
warm; as it dries, repeat it. N : 
To prevent Pitting, and to take of 
* Reaneſs. 1 
TAKE rue, and chop it; boil it in hogs-lard till ic 
is green; ſtrain it out, and keep it for uſe; 
warm a little in a ſpoon, and with a feather anoint 
the face as they begin to ſhell off; do it as often as 
convenient. - 
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An admirable Cerecloth. 


TAKE a pound of frankincenſe beaten fine, and 

a pound of roſin beaten, a pound of black pitch, 
and four ounces of cummin-ſeeds powder'd, four 
pennyworth of ſaffron dry'd and powder'd, four 
pennyworth' of mace beaten and ſifted, four penny- 
worth of cloves beaten fine, an ounce of liquid lau- 
danum, and a pound of deer-ſuer. 

Seaſon a new pipkin ; firſt lay it in cold water; 
then boil water in it, and ſer it by till it is cold; 
then dry it, and put in your deer-ſuet, and let it 
melt, ſhaking it about as you do for melting butter; 
then put in your frankincenſe, roſin, pitch, cummin- 
ſeed, ſaffron, mace, cloves, and ſet them over the 
fire, and let them have a boil or two; then take them 
off, and ſet it by a little, and then ſprinkle in your 
liquid laudanum; let it ſimmer a little; take it off, 
and when it is fit to ſpread, ſpread it on the thickeſt 
brown paper, and ule it on occaſion; it is good for 
bruiſes, aches, pains, burns, ſcalds, and ſore breaſts ; 
wipe the plaiſter every day, and put it on again 
one or two plaiſters will do. 


For the Colick. 


AKE of chamomile-flowers and mallow-leaves, 

of each a handful, juniper-berries and fenugreek- 
ſeeds, of each half an ounce ; let the ſeeds and ber- 
ries be bruiſed; boil them in a pint of water; add to 
it ſtrain'd, of turpentine diſſolv'd, with the yolk of 
an egg and oil of chamomile, of each an ounce; 
diacatholicon ſix drams, hiera-picra rwo drams ; 
mix, and give it. After the operation of the clyſter, 
give the patient the following mixture : Take of rue 
and chamomile-water, of each an ounce z cinamon- 
water an ounce, liquid laudanum twenty drops, 
ſyrup of white poppies an Qunce. k vor 


S 4 How 
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How to make the Lime-drink, famoz:s for 
curing the Stone. | 
FAKE a good half-peck of lime-ſtones new- 


burnt, and put them into four gallons of water ; 
ſtir it well ar the firſt putting in; then let ic ſtand, 
and ſtir it again; as ſoon as it is very well ſettled, 
ſtrain off the clear into a large pot, and put to it 
four ounces of ſaſſafras, and four ounces of liquorice, 
ſliced thin, raifins of the ſun ſtoned one pound, half a 
und of blue currans, mallows and mercury, of 
each a handful z coriander, fenel, and aniſeeds, of 
each an ounce; let the pot ſtand cloſe cover*d for 
nine days; then ſtrain it; and, being ſettled, pour 
the cleareſt of it into bottles; you may drink half a 
pint of it at a time, as often as you pleaſe: in your 
morning's draught,” put a dram of winter-cherries 
wder'd. This has cured ſome that have been ſo 
tormented with the ſtone in the bladder, that they 
could not make water, after they had in vain try'd 
abundance of other remedies. 


A Receipt for the Cure of the Stone and 
Gravel, whether in the Kidneys, 
Ureters, or Bladder. 


"AK E marſhmallow-leaves, the herb mercury, 

1 ſaxifrage, and pellitory of the wall, of each 
freſh gather'd three handfuls ; cut them ſmall with a 
pair of ſciſſars, and mix them togrtNer, and pound 
them in a clean ſtone mortar, with a wooden peſtle, 
till they comg to a maſh ; then take them out, ſpread 
them thin in a broad glaz'd earthen pan, and let 
them lie, ſtirring, them about once a day, till they 
are thoroughly dry (but not in the ſun); and then 
they are ready, and will keep good all the year long. 
Of ſome of theſe ingredients ſo dried, make tea, as 
you do common tea, with boiling-hot water, as 
ſtrong 


as wee cn, 294 


6 * F- N 5 75 % 
oe oem oo A RT 


s +> * 93 
. 5 


e oC a MoD. es £0. 8 


A a ws, hold ws 


The Compleat Houſewife. 265 
Arong as you like to drink it, but the ſtronger the 
for : better; and drink three, four, or more tea-cups full 

: of it blood-warm, ſweeten'd with coarſe ſugar, 
every morning and afternoon, putting into each cup 


3 Wants 


new- | of it, at leaſt half a ſpoonful, or rather more, of 
ater ; the expreſo'd oil of beach- nuts, freſh-drawn, (which 
tand, in this caſe has been experienced to be vaſtly prefer- 


ttled, able to oil of almonds, or any other oil) ſticring 


to it them about together, and ſo continue it for as long 
rice, Þ as you ſee occaſion, 

nalf a : This medicine; how ſimple ſoever it may ſeem 
„ of to ſome, is yet a fine emollient remedy, is perfect- 
„ of | ly agreeable to the ſtomach; (unleſs the beech-oil 
for be ſtale or rancid) and will be found to ſheath and 


lf a cularly thoſe that generate the gravel and ſtone, 


and will relax and ſupple the ſolids at the ſame 


pour ſoften the 3 of the humours in general, parti- 
by 
? 

your 


erries time: And it is well known by all 223 that 
en ſo emollient medicines do lubricate, widen and moiſten 
they | the fibres, ſo as to relax them into their proper di- 
tryd B menſions, without forcing the parts; whereupon ob- 


ſtructions of the reins and urinary paſſages are 
af opened, and, by their cleanfing properties, as is this 
an medicine, cleared of all lodgments of ſandy concre- 
es, tions, gra vel and paſſable ſtones, and made to yield 

better to the expulſion of whatever may plug or 
ſtop them up; and likewiſe takes away, as this 


UNS mee 


-ury, does, all heat and difficulty of urine and ſtranguries; 
each and withal, by its ſoft mucilaginous nature, cools 
ith a and heals the reins, kidneys, and bladder, giving 
bund preſent eaſe in the ſtone colick; breaks away wind, 
ſtle, and prevents its return, as it always keeps the bowels 
read laxative. 

{ let A late modern college phyſician of our own, a 
they man of learning and probity, and who, for his great 
then ingenuity and ſincerity, was much eſteem'd and re- 
ong. ſpected by every member of that venerable body, 


ays, in his writings about the fone and gravel, of 


one of the ingredients in this medicine, That /ome 
| People 
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People have extolld it prodigiouſly for its lithontriptick 


or ftone-breaking qualities; and in favour of ſuch an opi- 
rion, ſay, That a certain perſon, who bad a very large 
Stone in his bladder, which was taken from him by cut- 
ting, made a cup of it, which be uſually drank out of ; 
but as he once had ſome beer put into it, which had that 
ingredient boiled in it, the cup fell to pieces in his hands ; 
which ſudden diſſolution of it was attributed to the ſaid 
ingredient. But whether this relation be real or 
feign'd, or all or either of the ingredients capable of 
making frangible, or mouldring into fragments, the 
ftone bred in human bodies, (as are the virtues aſ- 
cribed to them, and to one of them more particu- 
larly) or whether it be poſſible for any thing in na- 
ture to do it, I ſhall not undertake to determine; 
but this is certain, that all the ingredients that enter 
the compoſi 
noted and preſcribed, tho' in different ways, as oc- 
caſions offer, by all ancient and modern phy licians, 
both in their writings and practice, in all caſes of 
gravel, ſtone, ſtrangury, ſtoppage of urine, Cc. 
with great fucceſs. 

Such as know not where to get the TRUE NuT- 
on, may have the right ſort, and very good, at 
Mrs. Goddard's, at the Golden-ball in Burleigh-ſtreet, 
near Exeter-Exchange in the Strand, at one ſhilling 
and ſix-· pence the phial. 


An excellent Vomit. 


FAKE a quarter of a pound of clear alum, beaten 
and ſifted as fine as flour, divide it into threr 
parts, the firſt the biggeſt : put a quarter of a pint 
of water in a ſauce-pan, and put in your biggeſt pa- 
per of alum, and let it immer over the fire, but not 
tl; take it off, cool it to blood-warm; drink 
x off, but take nothing after it; fit ſtill till it has 
work'd once, keep very warm, and take nothin 
in the working; but you may walk about after it 


has work'd once; take it three mornings together, 
a or 


ition of this medicine are particularly 
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or more, if there be occaſion, till the ſtomach is 


clear. There is no caſe where a vomit is proper, 

but this is good, 

| h A fine Purge. 2 

JAKE an ounce of liquorice, ſcrape it and lice it 
thin, and a ſpoonful of coriander-ſeeds bruiſed z 

put theſe into a pint of water, and boil it a little; 

then ſtrain this water into an ounce of ſena; let it 


ſtand ſix hours; ſtrain it from the ſena, and drink 
it faſting. 


A purging Diet-drink in the Spring. 
Te KE fix gallons of ale, three ounces of rhubarb, 
twelve ounces of ſena, twelve ounces of mader- 
roots, twelve ounces of dock-roots, twelve handfuls 
of ſcabius, twelve handfuls of agrimony, three 
ounces of aniſeeds ; ſlice and cut theſe, put them in 


a bag, and let it work in the ale; drink of it three 
or four times a day. 


For a ſore Mouth in Children. 


TAKE half a pint of verjuice, ſtrain into ic four 

ſpoonfuls of the juice of ſage; boil this with 
fine ſugar to a ſyrup, and with a feather anoint the 
mouth often ; touch it not with a cloth, or rub it: 
the child may lick it down, it will not hurt it. 


To create a good Appetite, and ſtrengthen 
the Stomach. 


JAKE of the ſtomachick pil] with gums, extra- 

ctum Rudii, of each a dram, reſin of jalop half 
a ſcruple, tartar vitriolated one ſcruple, oil of ani- 
ſeeds four drops; mix with ſyrup of violetg, and 
make into you of which take four or fiveover night ; 
they are of excellent uſe in the megrims and vertigo, 


by reaſon they carry the humour off from the ſto- 


4 


mach, which fumes up into the head. 
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A very good Medicine for the Bloody-flux. 
TAKE of the beſt rhubarb, fine-powered, half an 

ounce, of red ſaunders two drams, cinamon 
one dram, crocus martis aſtringent three drams, of 
Lucatellus's balſam what ſuffices ; make a maſs of 
pills, of which take three every night and mornin 
for a fortnight. This has cured ſome that have loſt 
a vaſt quantity of blood, after other remedies had 
proved ineffectual. 


Por red or ſore Eyes. 

TAKE a quarter of an ounce of white copperas, 

and an ounce of bole-armoniac; beat them to 
a ſine powder, and beat an ounce of camphire groſsly 
in an iron mortar; ſet two quarts of ſpring-water 
on the fire; when it boils, take it off, and let it ſtand 
till 'tis Jukewarm ; then put in your powders, ſtir- 
ring till cold: Drop the clear in the eye. 


For a Pain in the Stomach, or Heavineſs 


of Heart. 
TAXE a pint of roſe- water, put to it ſome double- 
refin'd ſugar, and a pennyworth of ſaffron ty'd 
up in a piece of lawn: let it ſtand two or three 
days, and then at any time take three ſpoonfuls. 


For Fits from Wind or Cold. 
AKE three drops of oil of amber in ſome burnt 
wine, or mace-ale. If it is given in black 


cherry-water, it is good to forward labour in child- 


To make the red Balls. 


AKE rue, dragon, roſemary, ſage, balm, be- 
tony, plantain, pimpernel, dandelion, ſca- 
bius, wormwood, mugwort, ſaxifrage, red bramble- 
top, tormentil, | ſhepherds-purſe, lovage, carduus, 
centaury, angelica, agrimony, fumitary, ſcordium, 
of each one handful ; gather theſe in dry weather, 
pick and chop them, put them in a broad pan, and 
N | power 
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pour on them a pint of white wine, and let it ſtand 
nine or ten days in the ſun, ſtirring it ſometimes z 
then ſtrain it out, ſqueezing it with your hand ; 
wipe your pan clean, and put in your juice, with half 
an ounce of powder of pearl prepar'd, half an ounce 
of Venice treacle, half an ounce of powder of co- 
ral, powder of crabs-claws two ounces, one ounce 
of double confection of alkermes, and of bole-armo- 
niac powdered, as much as will make it the thick- 
neſs of a ſyrup ; let it ſtand in the ſun to dry two or 
three days, or till it will roll up into balls, what ſize 
you pleaſe; if tis too thin, uſe more bole-armo- 
niac z dry them well, and keep them for uſe: ſcrape 
as much as will lie on a fix-pence, and take it in a 
glaſs of ſack, or ſmall cordial, going to bed. 


To make Elixir Proprietatis. 


In. of myrrh four drams, aloes four drams, 


ſaffron four drams, infuſe them in a pint of the 
beſt brandy ; firſt put in the ſaffron, and ler it ſtand 


twelve hours; then the myrrh and aloes; fet it by 
the fire three or four days, ſhaking it very often; 
'then-ſtrain it off. Take ſixty or ſeventy, drops, 
more or leſs, in a little white-wine, in a morning 


faſting, for a week or ten days together; tis good 
for any illneſs in the ſtomach, or in the bowels, *Tis 
the beſt of phyſick for children., © 11 


To cure a Pimpled Face. 


rA an ounce of live brimſtone, as much roch- 


1 alum, as much common ſalt; white ſugar- 
candy two drams, ſperma-ceti two drams; pound 


and ſift all theſe into a fine powder, and put it in a 


_ bottle; then put to it half -a-pint of brandy, 
ree ounces of white lily-water, and three ounces 
of ſpring water; ſhake all theſe well together, and 
keep it for uſe. When you uſe it, ſhake the bot- 


te, and bathe the face well, and when you go to 


bed, dip rags in it, and lay it all over the face; in 


ten or twelve days it will be perfe&ly —_— 
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A Purge for Hoarſeneſs, or any Ilineſs on 


the Lungs. 


TAKE four ounces of the roots of ſorrel, of hyſ- 
ſop and maiden-hair, of each half a handful ; 
railins a quarter of a pound ſtoned, ſena half an 
- ounce, barley-water two quarts ; put all theſe in a 
Jug, and infuſe them in a kettle of water two hours; 
. ſtrain it out, and take a quarter of a pint morning 
and night. | „ 


An Electuary for a cold or windy 


omach. 8 
TAKE gum-guaiacum one ounce, cubebs a quar- 
ter of an ounce, cardamums a quarter of an 
ounce; beat and ſift all theſe, and mix it with ſyrup 
of gilliflowers into an electuary. Take night and 
morning the quantity of a nutmeg; drink a little 
warm ale after it. | 6 | 


An Electuary for a Pain in the Stomach. 


TAKE conſerve of wood-ſorre] and mithridate an 
- = equal quantity; mix it well together, and take 
night and morning the quantity of a nutmeg ſo do 
for fifteen days together, | „at, 
To keep Artichokes all the Year. 
N the. latter end of the ſeaſon; boil them till they 
1 de half enough, and then dry them upon à hair 
cloth upon a kiln the ſpace of fifty hours, — 
are very dry; lay them in a dry place; when you uſe 
them, ſoak them a night in water, and boil them till 


they are tender. 
To keep Walnuts all the Tear. 


LMOST in the latter end of the ſeaſon, take 
off the green ſhell of your nuts, and dry them 
on a hair-cloth on the kiln forty hours; when they 


are dry, keep them for uſez when you would' uſe 
* * them, 


ours; 


and with a hard bruſh and water rub them clean ; 
then rinſe them clean, and ſcrape white lead in wa- 
ter pretty thick, and dip the gloves in; let them 
dry, and as they begin to dry, ſtretch and rub them 


De Compleat Houſewife. 271 
them, ſoak them three days in water, ſhifting them 
three times a day. 


To make Ink. 


GET one pound of the beſt galls, half a pound of 

copperas, a quarter of a pound of gum-arabick, 
a quarter. of a pound of white ſugarcandy; bruiſe 
the galls, and beat your other ingredients fine, and 
infuſe them all in three quarts of white-wine or rain- 
water, and let them ſtand hot by the fire three or 


four days; then put all into a new pipkin; ſet it on 


a ſlow fire, ſo as not to boil; keep it frequently 
ſtirring, and let it ſtand five or (ix hours, till one 
quarter is conſum'd ; and when cold, ſtrain it thro? 
— coarſe piece of linen; bottle it, and keep it 
TOT ule. 


8 (737  To-waſh Gloves. 


AKE the yolk of an egg, and beat it, and egg 
the gloves all over, and lay them on a table, 


till they be limber, dry, and ſmooth 3 then gum 
them with gum-dragon ſteep'd in ſweet water, and 


let them dry on a marble ſtone. If you colour them, 
ſcrape ſome of the following colours amongſt the 
white lead; the dark colour is umber; for brick co- 


Jour red lead; for a jeſſamy yellow oaker ; for cop- 
per-colour red oaker ; for lemon-colour turmerick. 


To make Paſte for Hands. 


, BEAN CH and beat a pound of bitter almonds, 


and in the beating put in two handſuls of ſtoned 
railins, and beat them together till they are very 
fine; then take three or four ſpoonfuls of ſack or 
brandy, as much ox - gall, three or four ſpoonfuls of 
brown ſugar, the yolks of three eggs; beat it well 


together; ſet it over the fire, and give it two or 
| three 
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three boils; when it is almoſt cold, mix it with the 
almonds ; put it in gallipots ; the next day cover it 
cloſe, and keep it cool, and it will be good five ar 
fix months. 


Se r 


MkEDICINES and SALVES. 


— 


8 


To cure the Rickets, | 

Of: a vein in both ears between the junctures, 

mix a little Aqua-vite with the blood, and with 
it anoint the breaſt, ſides and neck; then take three 
ounces of the green ointment, and warm a little of 
it in a ſpoon, and anoint the wriſts and ancles as hot 
as-it may be endur'd ; do this for nine nights juſt be- 
fore bed. time; ſhift not the ſhirt all the time, If 
the veins do not appear, rub it with a little lint dipt 
in Aqua-viie,. or elſe cauſe the child to cry, and that 
will make the veins more viſible, and bleed the better. 


To make the Drink. 


TAKE a quart of ſpring-water, of liverwort one 
handful, liquorice, aniſeeds, coriahder-ſeeds, 


ſweet fenel-ſeeds and hartſhorn, of each an equal 
F —— forty raiſins of the ſun, ſton'd ; fourteen 


s: boil all theſe together till one half is conſum'd; 
then put in three ſpoonfuls of honey, and boil it a 
little more; let it ſtand till it is cold, and ftrain it 


out, and put in two ſpoonfuls of ſyrup of gilliflowers, 
and bottle it up; take two or three ſpoontuls morn- 
ing and evening. | 


The green Ointment. 


AKE rue, chamomile, byſſop, hogs-fenel, red 
fenel, roſemary, bays, ladics-mantle, Paul's- 
betony, 
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betony, water-betony, balm, nep, valerian, mallows, 
nightſhade, plantain, comfry, adders-tongue, Roman 
wormwood, common wormwood, vervain, clary, 
agrimony, red ſage, ground ivy, feverfew, ſelf- 
heal, melilot, bramble-tops, marſhmallows, ſanicle, 
ribwort, mayweed ; of each of theſe, two large 
handfuls: pick and chop them; then take four 
rig of butter unwaſh'd, and three pounds of 
ars-greaſe; melt them together, and put in the 
herbs, and let it boil two hours; then ſtrain ir out; 
let it ſtand a little, and put it in pots for uſe. 5 


Anather way to cure the Rickets. 
MN the drink thus: Take polypodium grow- 
ing upon à church or oak, three ounces ſcrap'd; 
liverwort and harts- tongue, of each a good handful ; 
betony, twenty leaves; white horehound and nep, of 
each four tops; boil all theſe together in three quarts 
of ſweet wort, till it is conſum'd to two quarts z then 
ſtrain it, and when it is cold, put to it two quarts of 
middling wort; ſo let it work together; then put it 
in a little veſſel; and when it has done working, 
take half a quarter of an ounce of rhubarb ſliced very 
thin; put it in a little linen bag, with a ſtone in it to 
keep it from ſwimming, and hang it. in the veſſel; 
and when it is three days old, let the child drink of 
it a quarter of a pint in the morning, and as much 
in the afternoon at four o*clock, or when the child 
will take it. You muſt likewiſe anoint the child 
morning and night with this following ointment : 
Take butter in the month of May, as ſoon as it is 
taken out of the churn, and waſh it with the dew of 
wheat ; to a pound of butter, take a handful of red 
ſage, as much of rue, chamomile, and of ſow'd hyſ- 
ſop; boil all theſe in the butter, and ſcum it till it is 
boil'd clear; then ſtrain it out, and keep it in a gal- 
lipor for uſe ; you muſt anoint the reins of the back 
and the ribs, ſtroking it downwards, and upon the 
ſmall of the belly, and ſwing the child often with 


the heels upwards. 
2 -* EW To 


i 
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To make Charity Oil. 


"JAKE poplar buds in the beginning of May one 

handful, and put them into a pint and half of 
oil, and half a pint of Agua-vitæ, and cover them 
cloſe, and let them ſtand rill the following herbs are 
in ſeaſon ; then add to your buds, betony, charity, 
ſanicle, the tops of St. John's wort, when blown; 
adders- tongue, comfrey, ſelf-heal, balm, ſouthern- 
wood, pennyroyal, flowers of red ſage, parſly, clowns 
all- heal, ballam, ænotgraſs, ſweet-marjoram, laven- 
der- cotton, red roſe- buds, chamomile, lavender-tops, 
when blown, of each of theſe herbs a ſmall hand- 
ful ; but of poplar-buds, red roſe-buds, and adders- 
tongue, double the quantity; gather the herbs in 
dry weather, and wipe them clean with a cloth; 
ſhred them pretty groſsly before you put them in; 
ſo let them ſteep in a ſtone pot; when all is in, cover 
it very cloſe; then ſet them on the fire in a ſkillet; 
let them ſimmer with a flow fire five or fix hours 
then ſtrain it out. This oil is good for any green 
wound, bruiſe, burn, or ach; and for bruiſes in- 
ward, taking a ſpoonful in a little warm ſack ; and 
for any outward ſwelling, warm it, and anoint the 
part affected. 


An excellent Plaiſter for any Pain, occa- 
ion d by a Cold or Bruiſc. 


AK E of the plaiſter of red lead and oxycroceum, 

of each equal parts; of the beſt Theban opium 

one ſcruple, ſpread it on leather, and lay it to the 

part that aches, after you have well anointed it with 

this ointment: Take of ointment of marſhmallows 

one ounce, oil of Exeter half an ounce, oil of ſpike, 
and ſpirit of harts-horn, of each a dram. 


For a Dropſy. 


AKE of horſe-radiſh-roots ſlic'd thin, and ſweet 


fenel-ſeeds bruis'd, of each. two ounces; _ 
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lage and fenel-roots lic d, of each an ounce ; of the 
tops of thyme, winter-ſavory, ſweet-marjoram, wa- 
ter · creſſes and nettles, of each a handful ; bruiſe the 
herbs, and boil them in three pints of ſack, and 
three of water, to the conſumption of half; let it 
ſtand cloſe cover'd for three hours; then ſtrain ir 
and drink a draught of it twice a day ſweeten'd with 
ſyrup of fenel, faſting two hours after it. 


For the Gripes. 


TAKE a glaſs of ſack warm'd, and diſſolve in it as 
much Venice. treacle, or Diaſcordium, as a hazel- 
nut; drink it off going to bed; cover warm. 


To ſtay a Looſeneſs. 
TAKE a very good nutmeg, and prick it full of 
holes, and roaſt it on the point of a knife; then 
* en till much be conſumed ; then eat the 
owe nutmeg powder din it; in a few times 
For the Strangury. 


＋ AKE half a pint of plantain- water, one ou 

white ſugarcandy finely powder d, two {| — 
of ſallad- oil, and the juice of a lemon; beat all theſe 
together very well, and drink it off. 


For a Drought in a Fever. 


ARE of fal-prunella one ounce, and diſſolve it in 
ſpring · water, and put as much ſugar to it as will 
ſweeten it; ſimmer it over the fire till *tis a ſyrup 
and put ſome into poſſet · drink, and take it two or 
three times a day, or when very thirſty. 


A Plaiſter for an Ague. 


TAKE right Venice turpentine, and mix with it the 

powder of white hellebore- roots, till it is ſtiff 

_ to 33 leather. It muſt be laid all 
e wriſt, and over the ball | 

hours before the fit comes. Re IM 1 

| „ 19 Fer 
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For a Chin Cough. 


AKE a ſpoonful of woad-lice, and bruiſe them, 
and mix them with breaſt-milk, and take them 
three or four mornings, according as you find bene- 
fit. It will cure; but ſome mult take it longer than 


others. 
admirable Tincture for green Wounds: 


ALSAM of Peru one ounce, ſtorax calamita two 
D ounces, benjamin three ounces, aloe ſocatrina, 
myrrh, electuary pure, and frankincenſe, of each 
half an ounce ; angelica roots, and flowers of St. John's 
wort, of each half an ounce, ſpirit of wine one pint ; 
beat the drugs, ſcrape and ſlice the roots, and put 
it into a bottle; ſtop it well, and let it ſtand in the 
ſun July, Auguſt and September; and then ſtrain it 
through a fine linen cloth, put it in a bottle; ſtop ic 
cloſe, and keep it for uſe. Apply it to a green 
wound ; dip a feather in it, and anoint the wound ; 
then dip lint in it, and put on it, and bind it up 
with a cloth; but let no plaiſter touch it; twice a 
day wet the lint with a feather 3 but do not take it 
off till it is well. 


To take off Blackneſs by a Fall. 

NV» it well with a cold tallow candle, as ſoon 

as it is bruiſed; and this will take off the black- 
neſs. 


To break a Boil. 


'TAKE the yolk of a new-laid egg, ſome honey 
and wheat flour; and mix it well together, 


and ſpread it on a rag, and lay it on cold. 
A Poultice for a hard Swelling. 


OIL the fineſt wheat-flour in cream, till it is 
D pretty thick; then take it off, and put in mallows 
chopt; ſtir it, and apply it as hot as can be endured; 
dreſs it twice a day, and make freſh every time, 
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To ftay Vomiting. 
AKE aſh-leaves, and boil them in vinegar and 


water, and apply them hot to the ſtomach ; do 
this often. | 


A Poultice for a ſore Breaſt, Leg, or Arm. 


30 I L wheat · flour in ſtrong- ale very well, and 
pretty thick; then take it off, and ſcrape in ſome 
boars-greaſe; let it not boil after the greaſe is in; 
ſtir it well, and apply it hot. 


A Salve for a Blaſt, Burn, or ald. 


AKE May butter freſh out the churn, neither 

waſhed nor ſalted, and put into it a good quan- 

tity of the green inner rind of elder, and put it in a 

pipkin, and ſet that in a pot of boiling water; let it 

infuſe a day or two ; then ſtrain it out, and keep it 
in a pot for uſe. 


An excellent Remedy for Agues, which 


has been often tried with very great 
Succeſs. 


SE of black ſoap, gunpowder, ſtinking to- 
bacco and brandy, of each an equal quantity; 
mix them well together, and three hours before the 
fit comes, apply to the patient's wriſt ; let this be 
kept on for a fortnight, 


To cure the Biting of a mad Dog. 


T” AKE two quarts of ſtrong-ale, two pennyworth 
of treacle, two garlick-heads, a handful of cin- 
quefoil, ſage, and rue; boil them all together to a 
2 ſtrain it, and give the patient three or four 
poonfuls twice a day: take ditany, agrimony, and 
ruſty bacon, beaten well together, and apply to the 


fore, to keep it from feſtering. 


1 For 
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For ſpitting. Blood. 


TAKE of cinabar of antimony one ounce, and 
mix it wich two ounces of conſerve of red roſes; 
and take as much as a nutmeg at night and morning, 


To know if a Child has Worms, or not. 


TAKE a piece of white leather, and peck it full of 
holes with your knife, and rub it with worm- 
wood, and ſpread honey on it, and ftrew the powder 
of aloe ſocratina on it; lay it on the child's navel 
when he goes to bed; and if he has worms, the plai- 
ſer will ſtick faſt ; and if he have not, it will fall. 


To ſtop Vomiting. 
TAKE half a pint of mint- water, an ounce of ſy- 
rup of violets, a quarter of an ounce of mithri- 
date, 'and half an onnce of ſyrup of roſes; mix all 
theſe well together, and let the party take two ſpoon- 
fuls firſt, and then one ſpoonful after every yomit- 
ing, till it is ſtay'd. 


To cure the Tooth-acb. 


1 the party that is troubled with the tooth- ach 
lie on the contrary ſide, and drop three drops of 
the juice of rue into the ear on that ſide the tooth 
acheth, and let it remain an hour or two, and it will 
remove the pain; if a needle is run through a wood- 
Jouſe, and immediately touch the aching tooth with 
that needle, it will ceaſe to ach. 


A rare Mouth Water. 


"JAKE roſemary, rue, celandine, plantain, bram- 
ble: leaves, woodbinezleayes, and ſage, of each 
a handful ; beat them, and ſteep them in a quart of 
the beſt white-wine vinegar, two days and nights; 
then preſs it well, and ſtrain it, and put to it fix 


ounces of alum, and as much honey, and boil them 
alittle 


and 
oſes 3 


ing. 


. 


11] of 
orm- 
wder 
navel 
plai- 
ill, 


of ſy- 
Ithri- 
ix all 


0ON= 
omit- 


h-ach 
ps of 
tooth 
t will 
vood- 
with 


bram- 
F each 


art of 


ohts 3 
it fix 
them 
a little 


The Compleat Houſewife. 279 


a little together ſoftly, till the alum is conſumed ; 
when it is cold, keep it for uſe. 


To make Lozenges for the Heart- burn. 


| JAKE of white ſugarcandy a pound, chalk three 


ounces, bole-armoniac five ſcruples, crabs-eyes 
one ounce, red coral four ſcruples, nutmegs one ſcru- 
ple, pearl two ſcruples; let all theſe be beaten and 
ſifred, and made all into a paſte with a little ſpring- 
water; roll it out, and cut your lozenges out with a 
thimble ; lay them to dry; eat four or five at a time, 
as often as you pleaſe, 


To make Syrup of Garlick. 


TAKE two heads of garlick, peal it clean, and boil 

ic in a pint of water a pretty while; then put 
away that water, and put a pint more to your gar- 
lick, and boil it till the garlick is tender; then ſtrain- 
ing it off, add a pound of double-refin'd ſugar to it, 
and boil it in ſilver or tin, till it is a thick ſyrup; 
ſcum it well, and keep it for uſe; and take a ſpoon- 
ful in a morning faſting, another laſt at night, for a 
ſhort breath. 


To prevent After-pains. 


AKE nine ſingle piony-ſeeds powder'd, the ſame 
quantity of powder of borax, and a little nut- 
meg; mix all thele with a little white anifeed-water 
in a ſpoon, and give it the woman; and a little ani- 
ſeed-water after it, as ſoon as poſſible after ſhe is laid 


in bed. 
To cure the Toot h- ach. 


AK E half an ounce of conſerve of roſemary 

_ over-night, and half a dram of extract of ru- 

dium in the morning; do this three times together; 
keep warm. 


T4 T9 
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7 To cure the Jaundice. 
TAKE a live tench, ſlit it down the belly; : take 


out the guts, and clap the tench to the ſtomach 
as faſt as poſſible, and it will cure immediately. 


To ftop Bleeding at Mouth, Noſe, or Ears: 


JN the month of May take a clean linen cloth, _ 
wet it in the ſpawn of frogs nine days, dryin 
nay day in the wind; lay up that cloth, and w 

ou have need, hold it to the place where tlie blood 
runs; and it will ſtop. 


Another to ſtop Bleeding. 


T. two handfuls of the tops of bramble- wood; 

and boil it in a quart of old claret till it comes 
to a pint; give ſix ſpoonfuls once in half an hout : 
in the winter the roots will do. 


To cure the Drop. 


Take ſix gallons of ale pretty ſtrong, but little 


hopt; then take alexander, red ſage, ſcurvy- 
graſs, ground-ivy, and the long 2 leaves of flower; 
de-luce, of each two handfuls ; bruiſe theſe well, and 


boil them well in ale; then ſtrain it out, and when 


it is cool, work it as other ale; put it in your veſſel, 
and when it is clear, drink of it in a morning faſting, 


and drink no other drink except white-wine z ſome- 
times drink good draughts of it at a time. | 


An excellent Medicine for Shortneſs of 


Breath. 
TAKE wn an ounce of flour of brimſtone, a 
quarter of an ounce of beaten ginger, * 


W quarters of an ounce of beaten ſena, and mix 
all together in four ounces of honey; take the big- 
nels of a nutmeg night and morning for five days 
together ; then Once a week for ſome time 3 then 


once à fortni 3 | 
Sat br 
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1 For Shortneſs of Breath. 

TAKE two quarts of elder · berry- juice when very 
ripe, put one quart in a pipkin to boil, and as 

it conſumes, put in the reſt by a little at a time; boil 

it to a balſam, it will take five or ſix hours in boil- 

ing. Take a little of it night and morning; or any 


: 


time; | 


To cure a pimp led Face, and fc Weeten the 
1 


TAE ſena one vunce, put it in a ſmall ſtean- pot, 

and pour a quart or more of boiling water on 
it; then put as many prunes as you can get in; co- 
ver with paper, and ſet it in the oven with houſhold- 
bread; and take of this every day, one, two, three, 
or more of the prunes and liquor, according as it 
operates; continue this always, or at leaſt half a 


year, 
To rure the Dropſy, Rheumatiſm, Scurvy, 
and Cough of the Lungs. 


TAKE Engliſb orris- roots, ſquills, and elecampane- 

roots, each one ounce, hyſſop and horehound- 
leaves, each one handful, the inner rind of green 
elder and dwarf - elder, of each one handful, ſena 
one ounce and half, agarick two drams, ginger one 
dram ; cut the roots thin, and bruiſe the leaves, and 
= them into two quarts of the beſt Lisbon wine; 
et theſe boil an hour and half on a gentle fire in an 
earthen mug, very cloſe ſtopt with a cork, and ty'd 
down with a bladder, that no air come to is, and fo 
ſet it in a large pot of boiling water; ſec it ſo that 
no water get into the mug, which muſt hold three 
quarts, that all the ingredients may have room to go 
in; when it is almoſt cold, ſtrain it out very hard; 
you muſt ſcrape the elder downwards; take this for 
a week together if you can, and then miſs a f 
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and if that does not do, go on with your other 
bottle of the ſame; take it in a morning faſting, 
ten ſpoonfuls at a time, without any poſſet- drink; it 
will both vomit. and purge you; it is an unpleaſant 
taſte ; therefore take a lump of ſugar after it; when 
It is quite cold, after it is ſtrain'd off, let it ſtand in 
a flagon to lettle a night and a day; then bottle it 
up clear and fine for uſe: it is an admirable me- 
dicine. 
| Jo ſtop Bleeding. 

AKE a pine of plantain-water, put to it two 
ounces of iſinglas, and let it ſtand twenty-four 
hours to diſſolve; pour it from the dregs, and put 
in a pint of good red port-wine, and add to it three 
or four ſticks of cinamon, and two ounces of double- 
refin'd ſugar; give it a boil or two, and pour it off: 
let the party take two or three ſpoonfuls, two or three 
times a day. : 

To cure a Cancer. 

T AKE a dram of the powder of crabs-claws finely 

ſearced, and made into paſte with damask-roſe- 
water, and dry'd in pellets of lozenges ; powder the 
lozenges as you uſe them, and drink the powder in 
whey every morning faſting : if there be a ſore, and 
It is raw, anoint it with a ſalve made of dock-roots 
and freſh butter; make a ſeaton or iſſue in the neck, 
keep a low diet; keep from any thing that is ſalt, 
ſour, or ſtrong. 


To cure the Joint Evil. 

TAE E good ſtore of elder · leaves, and diſtil them 

in a cold ſtill; let the perſon drink every morn- 
ing and evening half a pint of this water, and waſh 
the ſores with it morning and evening, firſt warm- 
ing it a little, and lay freſh elder-leaves on the ſores, 
and in a little time you will find they will dry up; but 
be ſure to follow it exactly; it has cured when all 


other remedies have failed. 
P For 
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For the Green Sickneſs. 


1 centaury the leſs, and wormwood and 
roſemary- flowers, of each a handful, gentian- 
root a dram, coriander feeds two drams ; boil theſe 
in a quart of water; ſweeten it with ſyrup of ſteel, 
and take four or five ſpoonfuls in the morning, and 
as much in the afternoon. | 


To take off Freckles. 


AKE bean-flower-water, or elder-flower-water, 

or May dew gather*d from corn, of either the 

quantity of four ſpoonfuls, and add to it one ſpoon- 

ful of oil of tartar very new drawn; mix it well 

together, and often waſh the face with it; let it 
dry on. 


To make Pomatum. 


TAKE almoſt a dram of white wax, two drams of 
ſperma ceti, an ounce of oil of bitter almonds z 
ſlice your wax very thin, and put it in a gallipot, 
and put the pot in a ſkillet of boiling water; when 
the wax is melted, put in your /perma ceti, and juſt 
ſtir it together; then put in the oil of almonds; after 
that take it off the fire, and out of the ſkiller, and 
ſtir it till cold with a bone knife; then beat it up in 
roſe- water till it is white; keep it in water, and 
change the water once a day. | 


Salve for a Sprain. 


FAKE a quarter of a pound of virgin-wax, a 
= quarter of a pound of frankincenſe, half a 
ow of burgamy- pitch; melt them well together, 

irring them all the while till they are melted; then 
give them a good boil, and ſtrain them into water; 
work it well into rolls, and keep it for uſe; the more 
it is work' d, the better it is; ſpread it on leather. 


A rare 
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A rare green Oil for Aches and Bruiſes. 


TAKE a pottle of oil of olives, and put it into a 

ſtone pot of a gallon, with a narrow mouth; 
then take ſouthernwood, wormwood, ſage, and cha- 
momile, of each four handfuls; a quarter of a peck 
of red roſe-buds, the white cut from them; ſhred 
them together groſsly, and put them into the oil 
and once a day, for nine or ten days, ſtir them well ; 
and when the lavender-ſpike is ripe, put four hand- 
fuls of the tops in, and ler it ſtand three or four days 
longer, and cover'd very cloſe ; then boil them an 
hour upon a flow fire, ſtirring it often; then put to 
it a quarter of a pint of the ſtrongeſt agua vie, and 
let it boil an hour more; then ſtrain it through a 
coarſe cloth, and let it ſtand till it is cold, and keep 
it in glaſſes for uſe; warm a little in a ſpoon or ſaucer, 
and bathe the part affected. 


To take out Spots of the Small-pox. 


"JAKE half an ounce of oil of tartar, and as much 
dil of bitter almonds; mix it together, and, 


. with a fine rag, daub it often on the face and hands, 


before the air has penetrated into the ſkin or fleſh. 


ol For the Colick. | 

ARE a dram and a half of Dr. Hollands powder, 
and mix it in a little ſack, and take it, and 
drink a glaſs of ſack after it; it gives preſent eaſe. 


An approved Remedy againſt Spitting of 
Blood. 

TAKE of the tops of ſtinging- nettles, plantain- 

leaves, of each a like quantity; bruiſe them, 
and ſtrain the juice out, and keep it cloſe ſtopt in a 
bottle, of which take three or four ſpoonfuls, every 
morning and evening, ſweeten'd with ſugar of roſes: 
the juice of comfry-roots drank with wine is alſs 


very good : let the patient be blooded at firſt, and 
| ſome» 
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ſometimes gently purg'd ; bur if there happens to be 
be any inward ſoreneſs, occaſion'd by ſtraining, this 
electuary will be very convenient; viz, Take an 
ounce of Lucatellus's balſam, of conſerve of roſes 
two ounces, twelve drops of ſpirit of ſulphur, to be 
made into a ſoft electuary with ſyrup of white pop- 
pies: the doſe is the quantity of a nutmeg every 
morning and evening, 


A Receipt that cur'd a Gentleman who 
had a long time ſpit Blood in a great 
Quantity, and was waſted with a Con- 


ſumption. 


FE of hyſſop- water, and of the pureſt honey, 


of each a pint z of agrimony and coltsfoot, of 
each a handful ; a ſprig of rue, brown ſugarcandy, 
liquorice ſlic'd, ſhavings of harts-horn, of each two 
ounces; aniſeeds bruiſed one ounce, of figs ſlic'd, and 
raiſins of the ſun ſtoned, of each four ounces : put 
them all into a pipkin with a gallon of water, and 
boil it gently over a moderate fire, till half is con- 
| ſumed; then ſtrain it; and when it is cold, put it 
into bottles, being cloſe ſtopt: take four or five 
ſpoonfuls every morning, at four in the afternoon, 
and at night, the laſt thing: if you add freſh water 
to the ingredients, after the firſt liquor is ſtrain'd 
off, you will have a pleaſant drink, to be uſed at any 
time when you are dry. 


An infallible Cure for the galloping 
Conſumption. 
FPAKE half a pound of raiſins of the ſun ſtoned, 


a quarter of a pound of figs, a quarter of a 
pound of honey, half an ounce of Lucatellus's bal- 


fam, half an ounce of powder of ſteel, half an ounce 


of flour of elecampane, a grated nutmeg, one pound 


of double-refin'd ſugar pounded; ſhred and pos 
a 


— 
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all theſe together in a ſtone mortar ; pour into it a 


pint of fallad-oil by degrees; eat a bit of it four times 
a day the bigneſs of a nutmeg ; every morning drink 
a glaſs of old Malaga ſack, with the yolk of a new- 
laid egg, and as much flour of brimſtone as will lie 
upon a ſix- pence; the next morning as much flour 
ot elecampane, alternately ; and if this will not cure 
you, the Lord have mercy upon you. 


For the Scurvy. 


TAKE a pound of guaiacum-bark, and half a 

pound of ſaſſafras, and a quarter of a pound of 
liquorice ; boil all theſe in three quarts of water, till 
it comes to three pints; and when it is cold, put it 
in a veſſel with two gallons of ale: in three or four 
days it 1s fit to drink, and drink no other drink for 
fix or twelve months, according to the violence of 
the diſtemper ; it will certainly cure. 


For the Jaundice. 
'J AKE ſome tares, (ſuch as you feed pigeons with) 


and dry them in an oven, and beat them to 
powder, and ſift them, and take a ſpoonful of that 
powder in a morning faſting, and drink half a pint of 
white-wine after it; and do this for three mornings 
together, and it will cure, tho? very far gone. 


For Corns on the Feet. 


'J AKE the yeaſt of beer, (not of ale) and ſpread it 
on a linen rag, and apply it to the part atfected; 
renew it once a day for three or four weeks; it will 


CUTE. 
For Chilblains. 


r a turnep oft; beat it to maſh, and apply 
it as hot as can be endur'd to the part affected; 
let it lie on two or three days, and repeat it two or 
three times. 


To 


unſalt 
time; 
water 


it thick 
often a: 
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To ſtop Bleeding inwardly. 

TAKE two drams of henbane-ſeed, and the like 

of white poppy- ſeed; beat them up with con- 
ſerve of roſes, and give the quantity of a nutmeg at 
a time; or take twelve handfuls of plantain- leaves, 
and fix ounces of freſh comfry-roots ; beat theſe, 
and ſtrain out the juice, and add to it ſome fine 
ſugar, and drink it off. 


F To ſtop Vomiting. 
TAKE a large nutmeg, grate away half of it, and 
then toaſt the flat fide till the oil ouze out; then 


clap it to the pit of the ſtomach z let it lie ſo long as 
it is warm; repeat it often till cur'd. 


Zo kill a Tetter. 


TAKE flour of brimſtone, ginger, and burnt 

alum, a like quantity; mix it with freſh butter 
unſalted; anoint as hot as can be endur'd ar bed- 
time; in the morning waſh it off with celandine- 
water heated; while this is continued, the party 
muſt ſometimes take cordials, to keep the humour 
from going inward. 


An Ointment for a Blaſt. 


AKE velvet-leaves, and wipe them clean, and 

chop them ſmall, and put them to unſalted 
butter out of the churn, and boil them gently, till 
the goodneſs is out of the leaves; then {train it into 
a gallipot, and keep it for uſe ; lay velvet-leaves 
over the part, after it is anointed. 


A Poultice to ripen Tumours. 


TJ AKE half a pound of figs, two ounces of white 
lily-roots, two ounces of bean-flour or meal ; 
boil theſe in water till it comes to a poultice ; ſpread 
it thick on a cloth, apply it warm, and ſhift it as 
often as it grows dry. | pe 
or 
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| For the Teeth. 


12 a pint of ſpring · water; put to it fix ſpoon - 
fuls of the beſt brandy; waſh the mouth often 
with it, and in the morning roll a bit of alum 2 
little while in the mouth *— 


For a Drought in a Fever. 


MAKE barley-water, ſweeten it with ſyrup of 
violets, and: tincture it with ſpirit of vitriol ; 
let them drink ſometimes of this; put ſal prunella in 


beer or poſſet-drink, and ſometimes drink of that; 


and if they are ſick or faint, give a ſpoonful of cor- 
dial in a diſh of tea, | 


A Powder that has reftored Sight when 
almoſt loſt. 


AKE of betony, celandine, ſaxifrage, eyebright, 
pennyroyal, and leviſticum, of each a hand- 
ful; of aniſeeds and cinamon, of each half an ounce; 
take alſo of grains of paradiſe, ginger, hyſſop, parſly. 
origany, oſier of the mountain, of each one dram ; 
galangal and ſugar, of each an ounce ; make all into 
a fine powder, and eat of it every day with your 
meat ſuch a quantity as you uſed to eat of falt, and 
inſtead of ſalt: ofier, you muſt have that at the phy- 
ſick-garden. ; aces 


For a Cough ſettled on the Stomach. 


TAKE half a pound of figs ſliced, raiſins of the 
ſun ſtoned as many, and a ſtick of liquorice 
ſcraped and ſliced, a few aniſeeds, and ſome hyſſop 
waſh'd clean; put all theſe in a quart of ſpring- 
water; boil it till it comes to a pint ; then ſtrain it, 
and ſweeten it with white ſugarcandy : take two or 
three ſpoonfuls morning and night, and when the 
cough troubles you. e a 
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To cure a Dropſy. 


TJ AakE of horſe-radith roots, ſlic'd the long way as 
thin as you can, two ounces ſweet fenel-roots 
flic'd two ounces, ſweet fenel- ſeeds beaten two ounces, 
the tops of thyme, winter-ſayory,, ſweet marjoram, 
water-creſſes: and nettle-tops, of each one handful, 
wip'd and ſhred» ſmall; boil theſe in three pints of 
ſpring· water, 2 quart of ſack, and a pint of white- 
wine; cover it cloſe, and let it boil till half be con- 
ſumed ; then take it off the fire, and let it ſtand to 
ſettle three hours; then ſtrain it out, and to every 
draught put in an ounce of the firup of the five roots, 


which you may have ready made at an apothecary's. 


Take this in the morning faſting, and at three 
o'clock in the afternoon, and faſt three hours after 


it. If the party have the ſcurvy, (which uſually goes 


with the dropſy) then add a ſpoonful of the juice of 


ſcurvygraſs to each draught. - + 


An excellent Method to cure the Dropſy. 
TAKE a good quantity of - black ſnails, ſtamp 


them well with bay-ſalt, and lay to the hollow 
of the feet, putting freſh twice a day; take likewiſe 
an handful of ſpearmint and wormwood, bruiſe them, 
and put them in a quart of cream, which boil till it 
comes to an oil; then ſtrain and anoint thoſe parts 
which are ſwell'd. Take of the tops of green broom, 
which, after you have dry*d in an oven, burn upon 
a clean hearth to aſhes, which mingle very well with 
a quart of white-wine ; let it ſtand all night to ſet- 
tle, and in a morning dr ink half a pint of the clear- 
eſt; at four in the afternoon, and at night going to 
bed, do the ſame. Continue laying che poultice to 
your feet, and drinking the white- wine for three 
weeks together: this method has been often us'd 
with ſucceſs. | 
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An experienc'd Eye Water to ſtrengthen the 


Sight, and prevent Cataratts. 


TAKE of eyebright-tops to handfuls, of celan- 

dine, vervain, betony, dill, ground-pine, clary, 
avens, and pimpernel, of each an handful, roſema- 
ry-flowers an handful; of capon's-gall and aloes 
bruis'd, of each half an ounce, of long-pepper a 
dram ; infuſe twenty-four hours in. two quarts of 
white- wine; then draw it off in a glaſs-ſti]l; drop the 
water with a feather into the eye often. 

For Stuffing in the Lungs. 
TAKE white ſugarcandy powder'd and ſifted two 
- *7- ounces, China roots, powder'd and ſifted, one 
-ounce; flour of brimſtone one ounce, Mix theſe 
with conſerve of roſes, or the pap of an apple; and 
take the bigneſs: of a walnut in the morning, faſting 
an hour after it; and the laſt at night, an hour after 
you have eaten or drank. SAL 
To cure Spitting of Blood, if a Vein is 


- 


0 —_— broken. 
FAKE mice-dung beaten to powder, as much as 
will lie on a ſix-· pence; put it in a quarter 
of a pint of the juice of plantain, with a little ſugar : 
Give it in the morning faſting, 'and at night going 
to bed. Continue this ſome time, and it will make 
whole, and cure. | 
To give Eaſe in a violent Fit of the Stone. 
"FAKE a quart of milk, and two handfuls of dry*d 
ſage, a pennyworth of hempſeed, one ounce of 
white ſugarcandy : Boil all theſe together a quarter 
of an hour, and then put in half a pint of rheniſh- 
wine. When the curd is taken off, with the ingre- 
dients, put it in a bag, and apply it to the grieved 
part; and of the liquor drink a good glaſs-full. Pw 
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both be as hot as can be endured. If there is not 
eaſe the firſt time, warm it again, and uſe it. It 
ſeldom fails. | | | 


For the Strangury. 


5 oe KE three ſpoonfuls of the juice of chamomile 


in a ſmall glaſs of white-wine, thrice a day, for 


a3. % 
* 


three days together. 


To procure gaſy Labour. 
'TAKE half a Layer of figs, half a pound of rai- 
” fins of the ſun ſton'd, four qunces of liquorice 
ſcrap'd and flic'd ; one ſpoonful of aniſeeds bruiſed ; 
boil all theſe in two quarts of ſpring-water, till one 
pint is waſted 3 then ſtrain it out, and drink a quar- 
ter of a pint of it morning and evening fix weeks 


To procere ſpeedy Delivery when 'the 
rOWS are gone. : 


ARE half a dram of borax powder'd, and mix'd 
with a glaſs of white-wine, ſome ſugar, and a 


little cinamon-water: if it does no good the firſt time, 
try it again two hours after; ſo Iikewiſe the third 


He, 
To bring the After-birth. 
I'VE thirty or thirty-five drops of juniper in 
2 good lab of el. een 27 7 
Jo prevent After-pains. 


1 half an ounce of large nutmegs, and toaſt 
them before the fire, and one ounce of the beſt 
cinamon, and beat them together; then mix it with 


the whites of two eggs, beating it together in a pore 


Finger z and take every morning in bed as much as 
will lie on the point of a knife, and ſq at night ; 


and drink after it the following caudle: 

Take a quarter of a pint of Alicant wine or tent 

® quarter of a pint of * roſe :- water, and a quaref 
. | l | 1 | 2 6+ ty ” \ 0 
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of a pint of plantain-water ; mingle all three toge- 
ther, and beat three new-laid eggs, yolks and whites, 
and make a caudle of them ; put into it two ounces 
of double-retin'd ſugar, a quarter of an ounce of 
cinamon; you muſt boil the cinamon in the wine and 
water before the eggs are in ; and after all is mixed, 
put to it half a dram of the powder of knot-graſs ; 
take of this fix ſpoonfuls morning and evening after 
the eleCtuary. | 


Another for the Rane. 


FAKE a ſmall. quantity of, bole-armoniac, and 
boil it in new milk. Let the party drink of it 

morning and evening, if it be either a woman with 

child, or in child- bed. 

Take alſo ſome hog's-dung, and wrap it in a fine 

linen rag; warm it well, and put it to the lower part 

of the belly, and it will ſtop immediately. - 


To ftop Floodings. 


T the white of an egg, and beat it well 
with four or five ſpoonfuls of red roſe · water, 
ad drink it off morning and night nine mornings 
- it has cured when all other things have 
ailed 

Let the party often take iſing-glaſs boiled or 2 
ſolued in warm new milk, a pint at a time. 


A Plaiſter for « a Weakneſs i in the 7: of 


ACAKE plantainy comfry, knot-graks, ſhepherd's- 
purſe, of each one handful; ſtamp them ſm 5 
and bgil them in a pound of oil of roſes, and a Ji 
vinegar; when it is well boil'd,” ſtrain it, and ſet it bn 
the fire again, and put to it fout ounces of wax, one 
ounce of chalk, © bole-armoniac one ounce, and 
terra-ſigillata one ounce ; boil all well, keeping it 
ſtill ſtirring; then "cool it, and make it into rolls, 
and keep it for uſe; ſpread it on leather when you 


lay it to the back. 
A Drink 


mithri 
a clyſt 
if there 
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A Drink for the ſame. 


1s (hop four roots of comfry, and of knot-graſs 
and clary one handful, a ſprig of roſemary, a 
little galangal, a good quantity of cinamon and nut- 
meg ſliced, the pith of the chine of an ox. Stamp 
and boil all theſe in a quart of muſcadine; then ſtrain 
it, and put in fix yolks of eggs; ſweeten the caudle 
to your taſte with double-refin'd ſugar, and drink a 
good draught morning and evening. Take of crocus 
martis, and conſerve of red roſes mixed together, 
three or four times in a day. 


For the Dyſentery or Bloody Flux. 


AKE an iron ladle; anoint it with fine wax 

put into it gas of antimony, what you pleaſe 

ſet it on a ſlow fire, without flame, half an hour, 

ſtill ſtirring it with a ſpatula; then pour it out on 

a clean linen cloth, and rub off all the wax. Grind 
it to powder, 

This is the receipt as I got it; but I kept it three 
quarters of an hour on the fire, and could not rub off 
any wax. The doſe of a boy of ſeven or eight years, 
three grains; for a weak adult, five grains; for a 
ſtrong woman, twelve or fourteen grains; for a yery 
ſtrong man, eighteen or twenty grains. 

N. B. I never gave above fourteen grains, and in 
the making of it put about a dram of wax to an ounce: 
of the gas. It ſometimes vomits, always. purges, 
and ſeldom fails of ſucceſs. I always intermit one 
day at leaſt betwixt every doſe, Gs TH 

1 


For a Flux. 


PAKE a pint of new milk, and diſſolve in it half 
a quarter of a pound of Joaf-ſugar, as much 
mithridate as the bigneſs of a walnut; give this for 
a clyſter moderately warm; repeat it once or twice, 
if there be occaſion. 3 5 


U 3 5 | For 
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For the Falling down of the Fundament. 


JAKE ginger and lice it, and put it in a little 

pan; heat it by clear well kindled coals, and 
put it in a cloſe-ſtool. Let the party fit over it, and 
receive the fume; caſt in the ginger by little and 
little, and keep warm. 


To increaſe Milk in Nurſes. 


MAKE gruel with lentils, and let the pdrty drink 
freely of it; or elſe boil them in poſſet- drink 
which they like beſt. 


20 A good Parge. "= 
IVF USE an ounce of ſena in a pint of water, till 

half be conſumed ; when it is cold, add to it one 
ounce of ſyrup of roſes, and one ounce of ſyrup of 
buckthorn ; mix them well together. This quantity 
makes two ſtrong purges for either man or woman, 
and four for a child. 


| Jo prevent Miſcarrying. 

TAKE of dragon's-blood the weight of a filver 
= two-pence, and a dram of red coral, the weight 
of two barley-corns of ambergreaſe, the weight of 
three barley-corns of Eaſt- India bezoar ; make all 
theſe into a very fine powder, and mix them well 
together, and keep them cloſe in a box; and if you 
are frighted, or need it, take as much at a time as 
will lie on a penny, and keep very ftill and quiet. 
Take it in a caudle made with muſcadine or tent, 
and the { of almonds dried and beaten to pow- 
der, and hicken it with the yolks of eggs. Take 
it in a morning faſting, and at night going to bed z 


this do till you are out of danger, and lay che fol- 


ogy pair to the back : 
Take Venice 'turpentine; and mix with it bole- 


armoniac, and ſpread it on black-brown paper, the 
length and breadth of a hand, and lay it to the ſmall 
of the back; keeping bed. 


For 
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For the Green-ſickneſs. 
"TAKE an ounce of the filings of ſteel, or ruſty 
iron beaten to powder, and mix it with two 
ounces of the flour of brimſtone ; then mix it up into 
an electuary with treacle; the party muſt take the 
quantity of a nutmeg in the moraing faſting, and 
at four in the afternoon, and continue it till cur'd. 


To procure a good Colour. 

TAKE germander, rue, fumitory, of each a good 
handful, one pennyworth of ſaffron tied up in 
a rag, half a pound of blue currans bruifed ; ſtamp 
the herbs, and infuſe all the ingreedients in three 
pints of ſack over a gentle fire till half be con- 
ſumed; drink a quarter of a pint morning and even- 
ing, and walk after it; repeat this quantity once or 

twice. 
You may add a ſpoonful of the following ſyrup to 


every draught : Take three ounces of the filings of 


ſteel, and put it in a glaſs bottle with a dram of mace, 
and as much cinamon; pour on them a quart of the 
beſt white-wine 3; ſtop it up cloſe, and let it ſtand 
fourteen days, ſhaking the bottle every day; then 
ſtrain it out into another bottle, and put two pounds 
of fine loaf-ſugar to it finely beaten ; let it ſtand till 
the ſugar is diſſolved, without ſtirringit; then clear 
it into another bottle, and keep it fo uſe. 


A Recerpt for the Gout. 

THE following preſcription of the celebrated 

Meſſieurs Boerhaave and Ofter dyke, ſoꝶ the cure 
of the gout, has been tried with ſo much ſuegeſs by a 
gentleman who was afflicted with that diſtemper from 
the age of fifteen, to upwards of forty, and is now, 
as he hopes, perfectly cured of it, and is 8 
(with all Proper caution) to his uſual (temperate 
manner of living; and it has beſides done ſo much 


good to ſeveral others to whom the ſalutary regt- 
men has been communicated, that he thinks he can- 


U 4 not 
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not do a more acceptable ſervice to the publick, nor 
make a better acknowledgment for the benefit he 
has received by it, than to publiſh the ſame for the 
general good of his fellow creatures; and though he 
cannot anſwer for it, that it may have the ſame hap- 
PY effects on every conſtitution that it has had with 

im; yet he doubts not that the innocence of the 
method preſcribed, and the diſintereſted manner in 
. which he offers it to the publick, will be a ſufficient 
Juſtification of his good intentions, and a better 
recommendation of it genuineneſs and efficacy, than 
any thing he can ſay further on this ſubject. 


Profeſſors BOXER Ha ave and OSTER- 


DYKE $5 Regimen preſcrib d for the Gout. 


THEY are of opinion, that the gout is not to be 
cur'd by any other means but by a milk diet, 
which will in twelve months time alter the whole 
maſs of blood; and in order thereto; the followin 
directions mult be ſtrictly obſetv'd and follow'd : 

I. You muſt not taſte any liquor, only a mixture 
of one third milk, and two thirds water, your milk 
as new as you can get it, and to drink ir as often as 
you have occaſion for it, without adding any other 
to it. A little tea and coffee is likewiſe permitted, 
with milk. | 
II. In a morning, as ſoon as awake, and the ſto- 
mach has made a digeſtion, you mult drink eight 
ounces of ſpring-water, and faſt two hours after ; 
then eat milk and bread, milk-pottage, or tea, with 
milk, witch a little bread, and freſh butter. 

III. M dinner you muſt not eat any thing but 
what is made of barley, oats, rice, or millet-ſeed, 
carrots, potatoes, turneps, ſpinage, beans, peaſe, &c. 
Tou may likewiſe eat fruit when full ripe, baked 
pears or apples, apple-dumplins ; but above all, milk 
and biſket is very good, but nothing ſalt or ſour, 
not even a Seville orange. 

IV. At ſupper you muſt eat nothing but milk and 
bread, > It 


PF. 


The Compleat Houſewife. 297 


V. It is neceſſary to go to bed betimes, even be- 
fore nine o'clock, to accuſtom yourſelf to ſleep 
much, and uſe yourſelf to it. 

VI. Every morning before you riſe, to have your 
feet, legs, arms and hands, well rubb'd with pieces 
of woolen cloth for half an hour, and the ſame going 
to bed, This article muſt be ſtrictly obſerved ; for 
by this means the humours, knobs, and bunches will 
be diſſipated, and prevent their fixing in the joints, 
by which they become uſeleſs. 

VII. Vou muſt accuſtom yourſelf to exerciſe, as 
riding on horſe- back, which is beſt, or in any coach, 
chaiſe, &c. the more the better; but take care of the 
cold weather, winds, and rain. 

Laſtly, In caſe a fit of the gout ſhould return, and 
be violent, which they are of opinion will not, then 
a little doſe of opium, or laudanum, may be taken to 
compoſe you; but no oftener than neceſſity requires. 
They are of opinion, that your father or mother 
having the gout, is of no conſequence, if you will 
reſolve to follow the foregoing directions ſtrictly. 


For the Gout. 


JAKE a pound of bees-wax, and half a pound of 
rolin, of olibanum four ounces, of litharge of 
gold finely powder'd, and white-lead, of each twelve 
ounces ; of neat's- foot oil, a pint. Set the oil toge- 
gether with the bees-wax and roſin, over the fire; 
as ſoon as they are melted, put in the powders, 
keeping it continually ſtirring with a ſtick ; as ſoon 
as it is boiled enough, take it off the, fire, and pour 
it on a board anointed with neat's-foot oil, and make 
it into rolls, apply this plaiſter, ſpread on ſheep's 
leather, to the part affected; once a week take of 
caryocoſtinum, the quantity of a large nutmeg diſ- 
ſolved in white-wine, keeping yourſelf warm after 
it; by applying this plaiſter, and taking the caryo- 
coſtinum, there are many which have found very 

great benefit. | 
| Another 
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Another for the ſame. 


TAKE as much Venice treacle as a hazel-nut, mix'd 

up with a ſcruple of Gaſcoign's powder three or 
four nights together, when the fit 15 either on you, 
or coming on. | 


For the Piles. 


TAKE of the tops of parſley, of mullet, and of 
elder-buds, of each one handful; boil in a ſuf- 
ficient quantity of freſh butter till it looks green, and 
has extracted the ſmell of the herbs; ſtrain, and anoint 
the place with it three or four times a day. 


A bitter Draught. 


TAKE of the leaves of Roman wormwood, the tops 
of centaury and St. Jobn's wort, of each a ſmall 
handful, roots of gentian ſlic'd two drams, caraway- 
ſeeds half an ounce; infuſe theſe in half a pint of rhe- 
niſh, and three pints of white- wine, for * or five 
days z take a quarter of a pint in a morning, filling 
up the bottle, and it will ſerve two or three months. 


For the Pikes. 
"JAKE calcir'd oyſter-ſhells, mix it with honey, and 
anoint the part tenderly night and morning. 


| Another for the ſame. 
"FAKE a ſheet of lead, and have a piece of lead 
made like a flick ſtone; then between them two 
grind white lead and ſallad- oil till it is very fine; put 
it in a gallipot for uſe, If the piles are in ward, cut 
a piece of old tallow candle, and dip it in this oint- 
ment, and put it up: if outward, put ſome on a fine 
rag, and put it to them. 


For the Hemorrhoids i nflam'd. 


LET the party dip their finger in balſam of ſul- 
phur, made with oil of turpentine, and anoint 
the place two or three times a day. 
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| for Coſtiveneſs. 
TAKE virgin-honey a quarter of a pound, and 


mix it with as much cream of tartar as will 
bring it to a pretty thick electuary, of which take the 


bigneſs of a walnut when you pleaſe ; and for your 


breakfaſt eat water-gruel with common mallows boild 
in it, and a good piece of butter; the mallows mult 
be chopt ſmall, and eaten with the gruel. 


To raiſe a Bliſter. 
HE ſeeds of Clematitis peregrina; being bound 
hard on any place, will in an hour or two raiſe 
a bliſter, which you muſt cut and dreſs with melilot 
plaiſter or colewort leaves, as other bliſters, 
Likewiſe leaven mix'd with a little verjuice, and 
about half a pennyworth of Cantharides flies, and 
ſpread on leather the bigneſs you pleaſe, will in nine 
or ten hours raiſe a bliſter, which dreſs as uſual. 


Plaiſter for the Feet in a Fever. 


TAK E of briony-roots one pound, tops of rue a 

handful, black ſoap four ounces, and bay-ſalt 
two ounces; beat all theſe in a maſh, and out of this 
ſpread on a cloth for both feet ; apply it warm, and 
ſew cloths over them, and let them lie twelve hours ; 
if there be occaſion, renew them three times, 


A Drink for a Fever. 


FAKE a quart of ſpring-water, and boil in it an 

ounce of burnt hartſhorn, a nutmeg quarter'd, 
a ſtick of cinamon ; let it boil a quarter of an hour; 
when it is cold, ſweeten it to your taſte with ſyrup 
of lemons, or fine ſugar, with as many drops of ſpirit 
of vitriol as will juſt ſharpen it. Drink of this when 


you pleaſe. 
7 > - 
TAKE ſeven or eight daffodil-roots, and boil them 
in à pint of poſſet- drink, and in the — 
; rin 
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drink carduus-water a gallon or more; your poſſet 
muſt be cold when you drink it, and your carduus- 
tea muſt be blood-warm ; if it works too much, put 
fome ſalt in a diſh of poſſet, and drink it off, 


For the Hicknp. 


14 K;E three or four preſerv*d damſins in your 
mouth at a time, and ſwallow them by degrees. 


For the Cramp. 


JAKE of roſemary-leaves, and chop them very 

ſmall, and ſew them in fine linen, and make 
them into garters, and wear them night and day ; 
lay a down pillow on your legs in the night. 


For Weakneſs in the Hands after a Palſy. 


TAKE of the tops of roſemary, bruiſe it, and make 
it up into a ball as big as a great walnut, and ler 
the party roll it up and down in their hand very often, 
and graſp it in the hand till it is hot; do this very 


often. 
For an old Ach or Strain. 


JAKE an ounce of Lucatellus's balſam, and mix it 
with two drams of oil of turpentine; gently hear 
it; anoint the place, and put new flannel on it. 


A new Method for curing the Venereal 
Diſeaſe. 

T need not be ſaid what direful accidents daily 

happen to people by falivations, as the loſs of 
teeth, of hearing, of a healthful conſtitution, and 
often even loſs of life itſelf ; and what makes this 
cafe ſtill more deplorable is, that it has been gene- 
rally thought, that nothing but an high ſalivation is 
the proper and adequate cure for this diſtemper; but 
the learned Dr. Chicoyneau has happily diſcover'd and 
prov*d the contrary. His method, which is ſometimes 


call'd, The Montpelier method, and ſometimes, The 
new 


e Am Bo 
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new French method, and which is attended with very 


little pain, and no danger at all, 1s as follows : 
The doctor, according as he finds the patient's 


' caſe to be, ſometimes orders a little blood to be taken 


away, ſometimes a gentle purge or two to be taken 
but always makes him bathe five or fix times, and 
always an hour each time; after which, the whole 
operation conſiſts in- nothing more than rubbing his 
feet, legs and arms, four, five, or ſix times, as the 
caſe requires, with a mercurial ointment, in ſuch 
quantities, and at ſuch proper intervals of time, that 
no high ſalivation may be raiſed thereby ; ſometimes 
indeed, but not always, a gentle, moderate ſpitting 
will enſue, nor is it poſſible, in ſome conſtitutions, to 
prevent it; but then it is never carry'd high nor 
encourag'd, it is neither troubleſome nor dangerous; 
the patient during this time keeps his chamber, and 
obſerves a regular diet; and all he ſuffers is only a 
little feveriſh heat and reſtleſſneſs, ſometimes for a 
day or two, when the operation is at the height. 
After this manner only, without any further trou- 
ble or danger, does Dr. Chicoyneau cure the moſt 
inveterate pox, with all its ſymptoms andattendants; 
it is therefore greatly to be wiſh'd, that all our ſur- 
geons, and others who undertake the cure of this 
diſeaſe, could be prevail'd on, out of regard to the 
eaſe and ſafety of mankind, . wholly to lay aſide the 
old pernicious way of falivation, and embrace this 
new and ſafe methode. 
There are ſome hundreds of gentlemen in England, 
that can, from their own experience, bear witneſs to 
the excellency and efficacy of it: I myſelf, and three 
others * are now in company with me, have been 
all.cur'd by it, two by Dr. Chicoyneau himſelf, in 


France, and the other two here in London. | i 


If any perſon is deſirous to be further inform'd as 
fo this practice, he may conſult a book written b 
Dr. Chicoyneau, and tranſlated into Engli/h by Dr. Mil. 
houghby, intituled, The practice of ſalivation ſhewn to be 
1. : of 
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of no uſe or efficacy in the cure of the venereal diſeaſe, 
but greatly prejudicial to it, &c. or elſe a treatiſe pub- 
liſhed by Dr. Didier, one of the Profeſſors at Mont- 
pelier; or laſtly, a pamphlet lately publiſh'd here, 


intituled, A leiter from a phyſician in London, to his 
friend in the country, giving an account of the Mont- 
pelier practice in curing the yenereal diſeaſe, &c. 


For the Faundice. 


FAKE half an ounce of rhubarb made into pow- 
der, and beat it well, with two handfuls of good 
currans well cleans'd ; and of this electuary take every 
morning a piece as big as a nutmeg for fourteen or 
fifteen mornings together, or longer, if need require. 


For the Colick. 
FAKE half a pint of Dr. Stevens's water, as much 
* e-water, as much juniper-berry-water, and 
an ounce of powder of rhubarb ; ſhake the bottle, 
and take four or five ſpoonfuls at a time when the fit 
1s on you, or likely to come. | 


For a Burn, 
IX lime-water with linſeed- oil; beat it together, 
4 and with a feather anoint the place, and put on 


a plaiſter to defend it. u 


To cure a Place that is ſcalded. 


TAKE linſeed-oil, and put to it as much thick 
cream, beat them together very well, and keep 
it for uſe; anoint the place that is ſcalded twice a 
day, and it will cure it; put on it ſoft rags, and let 
nothing preſs it. 8 


The bitter Draught. 


& 7 of gentian· root three drams, of chamomile- 


owers one ounce, of roſemary- flowers one 
ounce, tops of centaury, tops of Roman wormwood, 
tops of carduus, of each one handful; boil all theſe 
in two quarts of ſpring- water till it comes to a quart z 
you 

5 
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you may add a pint of white-wine to it ; ſtrain it 


out, and when it is cold, bottle it; drink a quarter 
of a pint in the morning, and as much at four o'clock 


in the afternoon. 


To drawn out a Thorn. 


TAKE the rocts of comfry, and bruiſe them in a 


mortar with a little boars-greaſe, and uſe this as 


a plaiſter, 
For a ſcald Head. 


TAKE three ſpoonfuls of juice. of comfry, two 
pennyworth of verdigreeſe, and half a pound of 

hogs-lard ; melt it together, but let it not boil; cut 

off the hair, and anoint the place; it will cure it. 


Por the Falling Sickneſs. 


TAKE the after-birth of a woman, and dry it to 

"powder, and drink half an ounce thereof in a 
glaſs of white-wine for ſix mornings together : if the 
patient be a man, it muſt be the after-birth of a 


female child ; if a waman, the contrary. 


For the Trembling at the Heart. 


AKE a ſyrup of damaſk-roſes, and add thereto 

a ſmall quantity of red coral, pearl, and amber- 

greaſe, all finely, beaten and powder'd ; take this ſo 

Jong as your pain continues, about a ſpoonful at a 
time. | 


For a Phurify, if the Perſon cannot be 
DION, 5 blooded. 


AKE of carduus, the ſeeds or leaves, a large 
handful ; boil them in a pint of beer till half is 


conſum?d ; then ſtrainit, and give it the party warm; 


they muſt be faſting when they take it, and faſt ſix 
hours after it, or it will do them harm. 1 
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To draw a Rheum from the Eyes. 


OAST an egg hard ; then cut out the yolk, and 
take a ſpoonful of cummin-ſeed, and a handful 
of bears- foot; bruiſe them, and put them into the 
white of the egg; ſo lay it hot on the nape of the neck, 
bind it on with a cloth, and let it lie twenty-fourhours, 
ſo lay on freſh again; it will cure in a little time. 


e char the Hen. 
FAKE the white of hens-dung, dry it very well, 
and beat it to powder; ſift, and blow it into 


the eyes when the party goes to bed. 


For a Pin or Web in the Eye. 0 | 

* K E the gall of a hare, and honey, of each a 
like quantity 3 mix them together, and take a 
feather, and put a little into the eye; and it will cure 
in two or three days. I druide fl ch ANA 
If a hair or fiſh- bone ſtick in the throat, immelli- 
ately ſwallow the yolk of a raw egg; it is a very 
good thing. ö enn 11 8 fit 10 ka 
An extraordinary Oinimem for Burns and 
| ald, TV oh 4) 
TAKE of red dock-leaves, and mallow-leaves, f 
each a large handful, two heads of houſleek, of 
een elder, the bark being ſcrap'd from it, 4 ſmall 

andful ; waſh che herbs, and the elder ; which bein 

cut ſmall, boil in a pint and half of cream; boil ti 
it comes to an oil, which, as it riſes up, take off with 
a ſpoon 3 afterwards ſtrain, and put to it three drams 

of white lead powder'd fine. | 
Avery good Drink to be uſed in all Sorts 
e Fevers. | WR 

WM KE two ounces of burnt hartſhorn ; boil it with 
a cruſt of bread in three pints of water to a 


quart ; ſtrain, and put to it of barley, 9 


+ 
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two ounces, cochineal half a dram; ſweeten it with 
fine ſugar, 'and Jet the patient, as often as he is 
thirſty, drink plentifully of it; rub the cochineal in 
a mortar — with che ſugar. „ 


To cure the Tellow or Black Faundice. 
TAKE a quart of white-wine, a large red dock- 
& root, a bur-root, that which bears the ſmall bur, 
two pennyworth of turmerick, a little ſaffron, a little 
of the white of gooſe-dung that feeds on the green z 
boil all theſe together a little while; then let it run 
through a ſtrainer; drink it morning and eyening 
three days. . F G n 3 


A Plaiſter for the Sciatica. 
Las of yellow wax a pound, the juice of marjo- 
O 


ram and red ſage, of each ſix ſpoonfuls, juice 
onions two ſpoonfuls: let all theſe boil together 


till the juice is conſumed z and when it is cold, put 


in two ounces of turpentine, and of nutmegs, cloves, 
mace, aniſeeds, and frankincenſe, of each a penny: 
worth, finely powder'd ; ſtir it well together, and 
make a plaiſter, S M045 W510 T KO 
| A Salve for the King s- evil. 
FI*AKE a burdock. root, and a white lily-root, waſh, 
dry, and ſcrape them; wrap them in brown 
paper, and roaſt them in the embers; when they are 
oft, take them out, and cut out the burn or hard 
and beat them in a mortar with boars-greaſe and 
heanflour; when it js almoſt enough, put in as much 
of the beſt turpentine as will make it ſmell of it; 
then put it in a pot for uſe, MORO, 


The party muſt take inwardly two ſpoonfuls of 


lime-water in the 'morning, and faſt two hours after 
it, and do the ſame at four o'clock in the afternoon ; 
if there be any ſwelling of the eyil, they muſt bathe 
it with this water a quarter of an hour together, 2 
little warm'd, and wet a cloth, and bind it on the 
Place ; byt if the ſkin be broken, only waſh it in the 


Water, 
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water, and ſpread a thin plaiſter of the ſalve, and lay 
on it; ſhift it once'a day; if very bad, you mult 
dreſs it twice a day. 

To make the lime-water : Take a lime-ſtone as big as 
a man's head, it muſt be well burnt ; put it into fix 
quarts of boiling water, cover it cloſe, but ſome- 
times ſtir it; the next day, when it is ſettled, pour 
off the clear water, and keep it in bottles for uſe. 


To cure Burſtenneſs. 


ARE hemlock, and bruiſe it a little; heat it pretty 

well, and apply it twice a day, without any 

truſs, and keep the party as ſtill as may be; this has 
cured, when many other things have failed. 


A Powder for Burſtenneſs. 


* KE. a good quantity of wild mufk, roots and 
all; pick, waſh, and dry them; then take of 
curran-leaves, vine-leaves and ſtrings, an equal 
quantity; then take almoſt a quart of hempſeed ; 
you muſt lay the ſeed at the bottom of a pot, and the 
leaves and roots on the top; then put it into an oven, 
dry them, rub them to powder, and ſift them together; 
che party. muſt take as much of this powder as will 
lie on a ſix- pence in a little ale in the morning, and 
at four in the afternoon, and continue it five or fix 
weeks. The powder ſhould be made in May, if 


poſſible, 
AE. 3] For the Chin-cough. 


#T*AKE a ſpoonful of the juice of pennyroyal, mix'd 
1 with ſugarcandy beaten to powder; take this 
for nine mornings together. 


To cure the Itch without Sulphur. 
1 a handful of elecampane-root, and as much 
ſharp-pointed dock, ſhred them ſmall, and boil 
them in two quarts of ſpring- water till it comes to a 
| 2 ſtrain the liquor, and with it let the party waſh 
is hands and face two or three times a day. 55 
. or 
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For the Itch. 


AKE of chamomile and velvet-leaves, ſcurvy. 
graſs and capons feathers, of each one handful ; 
boil theſe in half a pound of butter out of the churn, 
till it is an ointment ; then ſtrain it out, and mix it 
with half an ounce of black pepper beaten fine ; ſtir 
it in till it is cold, and anoint the party with it all 
over; keep on the ſame linen for a week ; then waſh 
with warm water and ſweet herbs, and put on clean 
linen : before you begin to uſe this, you muſt take 
brimſtone and milk for three mornings ; keep warm, 
and purge well after it is over. 


For the Scurvy or Dropſy. 


GTAMP and ſtrain the juice of the leaves of elder, 


and to a quarter of a pint of juice put ſo much 
white-winez warm 'it a little, and drink it off, and 
do this for four or five mornings together; if it 
purge you, it will certainly do good: take this in 
the ſpring. | 


For a Looſeneſs, 


B0¹ L a good handful of bramble. leaves in milk, 
ſweeten'd with loaf-ſugar; drink it night and 
morning. 

For an Ague. 


PIVE as much Virginia ſnake-root, dry'd and pow- 

der'd, as will he upon a ſhilling, in a glaſs of 
ſherry or ſack, juſt before the cold fit begins; uſe 
this two or three times till the ague 1s gone, | 


Another. 


AK E an ounce and half of the beſt refin'd aloes, 
and ſteep it in a quart of brandy ; infuſe it 
forty-eight hours, and take four ſpoonfuls Juſt before 


the fix comes. 1 
X 2 Another, 


wog . 
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Another. 


JAKE a pint of red roſe-water, and put to it an 
ounce of white ſugarcandy, and the juice of 
three Seville oranges 3 mix all together, and drink it 


off an hour before you expect the fit; it cures at 


once or twice taking. 


An Ointment for a Burn or Scald. 


JAKE a pound of hogs-lard, and two good hand- 
fuls of ſheeps-dung, and a good handful of the 
green bark of the elder, the brown bark being firſt 
taken off; boil all theſe to an ointment : you muſt 
firſt take out the fire with ſallad-oil, and a bit of an 
onion, and the white of an egg, beaten well toge- 
ther; then anoint with the ointment, and in leſs 
than a week it will be well. | 


| A Cerechoth. 

"TAKE three pounds of oil. olive, and half a pound 
of red lead, and half a pound of white lead, both 
powder'd and ſifted; then take three ounces of vir- 
gin-wax, two ounces of Spaniſb ſoap, and two ounces 
of deers-ſuet ; put all theſe things into a braſs kettle, 
ſetting it over the fire, ſtirring it continually till it 
comes to the height of a ſalve, which you may know 
by dropping a little on a trencher; and if it neither 
hangs to the trencher, nor your fingers, it is enough; 
then dip your cloths in, and when you take them 
out, throw them into a pail of water; and as they 
cool, take them out, and lay them on a table, and 
clap them; and when you have done, roll them up 
with papers between, and keep them for uſe ; they 
muſt be kept pretty cool. This cerecloth is good for 
any pain, ſwelling, or bruiſe. | 


The yellow Balſam. 


*J AKE eight ounces of burgamy-pitch, three ounces 
and half of yellow becs-wax fliced, one pound of 


deer-ſuet, one ounce of Venice turpentine beaten up 
” a In 
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in plantain-water, half a pint of red roſes, a quarter 
of a pint of vinegar of red roſes, .twenty-four cloves 
of garlick, and of ſalt-petre dry'd before the fire half 
the quantity of a nutmeg: bruiſe the garlick in a 
ſtone-mortar, and ſet the oil, vinegar, and garlick, in 
an earthen pipkin over the fire; let it boil gently 
half an hour; then put in the pitch and wax, and 
when that is melted, put in the ſuet, and one ounce 
of palm- oil; then let it boil a quarter of an hour 
longer; then take it off the fire, and put in the tur- 
ntine and ſalt - petre; ſet ic over the fire again for a 
ittle while; then take it off, and let it ſtand to cool; 
then pour it gently into your gallipots; be ſure you 
put in no dregs; the vinegar will fall to the bottom; 
tie the gallipots down with leather: it is an excellent 
falve for ſore legs, boils, whitloes, fore breaſts, and 
may ſafely be uſed to draw corruption out of any 
fore ; put a little of it on lint, and put a plaiſter of 
the following black ſalve over it: 


-  . The Black Salve. 

TAKE a pint of oil-olive, three quarters of a 
pound of yellow wax, two ounces of frankin- 
cenſe finely beaten and ſearced, two ounces of the 
beſt maſtich, two ounces of olibanum, two ounces 
of myrrh, half a pound of white lead finely ground, 
and two drams of chmphits x boil. theſe till they are 
black; then let it ſtand a little; oil a board, and 
pour it on, and oil your hand, and make it up in 

5 of | i 115 
For the Falling Sickneſs. | 
TAKE of the powder of man's ſcull, of cinnabar, 
and antimony, of each a dram, of the root of 
male-peony, and frogs-liver dry*d, of each two drams, 
of the ſalt of amber half a dram, conſerve of roſe- 
mary two ounces, | ſyrup of peonies enough to make 
it into a ſoft electuary, of which give the quantity of 
a Jarge nutmeg every morning and evening, i 
| | alter 
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after it three ounces of the water of the lilies of the 

valley; take it three days before the new moon, and 

three days before the full moon : to j ind the _ 

quickly out of the fit, let the noſtrils an temples be 
rubb'd with the oil of amber. 


For an Ague. 

TAKE a quart of ſtrong · beer, and a good quantity 

of the youngeſt artichoke-· leaves; ſhred them, 
and boil them very well together; when you think 
it almoſt enough, put a ſpoonful of muſtard- ſeed 
bruiſed, and give it one boil ; then ſtrain it, and bot- 
tle it: take half a pint as hot as you ey, half « an hove 
before the fit comes. | 


A calcin 4 Water to dry up Ulzers, and a 


HSores. 
TAKE of the beſt Roman vitriol three ounces, 


camphire one ounce ;z beat them into fine pow- 


der, put them into the bottom of aFrucible, and fix 


it in hot embers; cover it with white paper four 
double, and pur a little tile on it j Tet it be well cal- 
cin'd, but not too mch; when it is cold, beat it 
into fine powder, and ſift it; then add to it three 
dunces of bole-arnipniac, beaten and lifted ; mix all 
together, and to half an ounce of this powder, put a 
50 of ſpring or Plantain-watet; boil. the water, 

nd when it is ood- warm, put in your half-ounce 
of powder, and ſtir it together in a ewter-baſon till 
it 1s quite cold; then put it in a bottle for uſe ; when 
you uſe it, ſhake the —— and pour ſome out, and 
uſe it as hot as can be endur'd, either by ſyringe, or 
waſhing the place twice or thrice a day, and ule the 
following plaiſter or ſalve : 


The Leaden Plaifter. 


TAKE of white lead three ourices, of red lead 
ſeven ounces, of bole-armoniac nine ounces z 


beat a into fine powder, and put to thern a pint Ny 
; 8 
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the beſt oil-olive 3 incorporate them over the fire, 
and let them boil gently half an hour, putting in one 
ounce of oil of Exeter ; ſtir it continually, and when 
it is enough, make it up in rolls. This is a drying 


_ plaiſter. 
A Salve for a Burn or Scald. 


TAKE a pound of mutton-ſuet ſhred ſmall, melt it, 
and put into it thyme, ſweet-marjoram, melilot, 
pennyroyal, and hyſſop, of each a good handful 
chopt ſmall, and let it ſtand together four days; then 
heat it, and ſtrain it out, and put in the ſame quan- 
tity of herbs again, and let it ſtand four days longer; 
then heat it, and ſtrain it out, and to that liquor put 
five pounds of white roſin, and two pounds of bees- 
wax fliced, and boil it up to a ſalve; and when it is 
cold enough, oil a board, pour it on it, and make 
it up in rolls. This is an admirable ſalve when the 
fire is taken out; you muſt take out the fire with oil, 
anoint it with oil with a feather ; then lay on the plai- 
ſer: ir is good for a ſmall cut, or iſſue inflam'd. 


A green Salve. 


TAKE five handfuls of clowns all-heal, ſtamp it, 
and put it in a pot, and add to it four ounces of 
boars-greaſe, half a pint of oil-olive, and wax three 
ounces ſliced; boil it till the juice is conſumed, 
which is known when the ſtuff doth not bubble at 
all 3 then ſtrain it, and put it on the fire again, add- 
ing two ounces of Venice turpentine; let it boil a little, 
and put it in gallipots for uſe; melt a little in a ſpoon, 
and if the cut or wound be deep, dip your tents in 
it; if not, dip lint, and put on it, and defend the 
place with a leaden plaiſter; dreſs it once a day. 


For a ſore Breaſt, when it is broken. 


"JAKE a quarter of a pound of raiſins of the ſun 
ſtoned, and beat them very ſmall; then add to 
it near as much honey, and beat it together into a 
5 | X 4 | ſalve; 
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ſalve; ſpread it on a cloth, and make tents, if occa- 


ſion; dreſs it once a day; when it is well drawn, 


uſe the yellow balſam, and black or leaden plaiſter, 
A Poultice for a ſore Breaſt before it is 
SER broken. WER 
DOIL white bread and milk to a poultice; then 
D put to it oil of lilies, and the yolk of an egg; ſer 
it over the fire again to heat, and apply it as hot as 
can be endur'd ; dreſs it morning and night till it is 
broke; then dreſs it with the poultice of raiſins; 
To diſperſe Tumours _ 
TE of yellow wax, frankincenſe, and roſin, of 
each four ouncesz melt them together; ſtrain ic 
out, and when it is cool, make it in a roll, and keep 
it for uſe. 


* 


increaſing. i 
AKE of lapis calaminaris four ounces, all in ohe 
piece; and having made it red hot in a crucible 
nine times, quench it every time in a pint of white- 
wine; then take two ounces of lapis tutty, and have- 
ing burnt that red hot in a crucible three times, 
quench that every time in a pint of red roſe- water; 
then beat the tutty and the calaminàris ſtone toge- 
cle, 
and 


To keep 4 Cancer in the Breaſt from 


ther in a mortar very fine, and put it in a glaſs bot 
and put the roſe-water and white-wine to it, 
ſhake it three or four times a day for nine days, be- 
fore you begin to uſe it: you muſt keep the wine 


and the roſe-water cloſe cover'd when you quench 


the ſtone, that the ſteam does not go out; when you 
uſe it, ſhake it well, and dip rags in it, and lay them 
to the breaſt ; let the rags remain on till it is dreſs'd 


again; it muſt be dreſs'd twice a day, night and 
morning : the clear water is excellent for weak or 


fore eyes. — 15 
8 | For 
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For a Swelling in the Face. 
ARE a handful of damaſk · roſe- leaves; boil them 
in running water till they are tender; ſtamp 
them to a pulp, and boil white bread and milk till i 
is ſoft; then put in your pulp, with a little hogs- 
lard, and thicken it with the yolk of an egg; and 
apply it warm. | | | 


For a ſore Throat. 


M* E a plaiſter of Paracelſus four inches broad, 

and ſo long as to come from ear to ear, and ap- 
ply it warm to the throat; then bruiſe houſleek, and 
preſs out the juice; add an equal quantity of honey, 
and a little burnt alum; mix all together, and let 
the party often take ſome on a liquorice- ſtick. 


A purging Diet-drink. 

AKE of garden ſcurvygraſs ſix handfuls, water- 
creſſes and brooklime, of each four handfuls, 
peach-bloſfſoms four handfuls, nettle-tops and fumi- 
tory, of each three handfuls, monks-rhubarb four 
ounces, ſena four ounces, china two ounces, farſa- 
parilla three ounces, rhubarb one ounce, coriander 
and ſweet fenel-ſeed, of each half an ounce; cut 
the herbs, lice the roots, bruiſe the ſeeds; put them 
ina thin bag, and hang them in four gallons of ſmall 
ale; after three days drink a pint of it every morn- 
ing; be regular in diet, eat nothing ſalt or ſour, | 


Pils to purge the Head. | 


TAKE of the extract of rudium two drams, and 
pill ſœtida one dram ; mix theſe well together, 
and make it into twelve pills; take two, or, if the 


conſtitution be ſtrong, three of them, at fix o'clock 


in the morning: drink warm gruel, or thin broth, 
or pollet-drink, when they work. | 


For 
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For a Canker in the Mouth. 


TAKE celandine, columbine, ſage and fenel, of 

each one handful; ſtamp and ſtrain them, and 

40 the j Juice put a ſpoonful of honey, half a ſpoonful 

of burnt alum, and as much bole-armoniac- beaten 

fine ; mix and beat all theſe together very well, and 

wrap a little flax about a ſtick, and rub the canker 
with it; if it bleeds, it is the better. 


A Water for ſore or weak Eyes. 


FAKE ground-ivy, celandine and dailies, of each 
a like, quantity, ſtamp'd and ſtrain'd ; and add 
o the j juice a little ſugar and white roſe · water, ſhake 
this together, and with a feather drop it into the 
eyes ; this takes away all manner of inflammarion, 
ſpots, itching, ſmarting, or * and is an excellent 
thing for the eyes. 


An excellent Preſcription for the Cure 


_ Worms. © 
TIE following receipt is an extraordinary remedy 
for the worms which breed in human bodie: 
and with which yaſt numbers of people of all ages, 
and both ſexes, are afflicted, and ſome of them 72 
ſeverely, ern nh, children, and. other young, bY 
- hg whom abundance are carry'd off yearly, by 
thrown 1 97 y. inte convalions &P blleptic 
fits, ,vomiti ſeneſſes, white, or green- ſickneſs, 
and other did rders, which had been judg'd to have 
proceeded from dan I * chen — ——— 
reof was worms, But as there is ſuch a variety © 
Arden, proceeding from rh6fe” inteſtine 4 
tepreſenting other diſeaſes, T ſhall, for the jnforma- 
tion of ſuch as may little imagine cheir malady to be 
| oecalion*d from worms, when it appears fo plain to 
| themſelves and their phyſicians, chat it is this or that 
other diſeaſe, firſt ſet down ſome of the many ſigns 


and ſymptoms of worms, and then preſcribe the 
remedy 


1 2 Ws Hos ry 
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remedy to deſtroy, expel, and rid the patient's body 
of them; and this is a medicine ſo effectually adapt- 
ed, and ſo innocent withal, that if it be purſued as 
directed, they that take it may depend it will not 
fail utterly and ſafely to do it, be the worm of any 
kind, or in any part of the body ſituated. 

It is to be noted, that there are divers ſorts of 
worms that breed in the body, and take up their 
reſidence therein, either in the ſtomach or bowels, 
and ſometimes near the ſpbincter ani, or fundament, 
and do often knit themſelves together, and appear 
like a bag of worms, and are ſuppoſed to be bred 
from the ova or 'eggs of thoſe animals ſwallowed 
down with the food, and encouraged and fed by vif- 
cidities in the paſſages; and according as they reſide, 
or have placed themſelves in the body, the ſym- 
ptoms and complaints which ſuch people make, are 
different both in kind and degree; in ſome to occa- 
ſion looſeneſſes, in others coſtiveneſs, or frequent 
deſires to go to ſtool, but can't; in ſome, to cauſe a 
fetid or ſtinking breath, which is a ſhrewd ſign of 


worms; as is alſo an hard or inflam'd belly, eſpeci- 


ally in children, with a voracious appetite, an almoſt 
continual thirſt, feveriſhneſs by fits, and an inter- 
mitting pulſe, and plowing cheeks; in ſome a hea- 
vineſs or. pain in the head, ſtartings in ſleep, with 
frightful - terrifying dreams; in ſome a ſleepineſs 


repreſenting a lethargy ; in others a nauſea, or loath- 


of food, with or without motion to vomit, a 
pain and weight with a gnawing in the ſtomach, 
gripings and rumblings in the bowels, like the co- 


lic; in children a dry cough, and ſometimes ſcream- 


ing fits and convulſions, with white lips, and white 
urine; and in both old and young a weaken'd or loſt 
appetite, giddineſs in the head, paleneſs of counte- 
nance, with faintings and cold ſwears. of a ſudden, 
indigeſtions, abatement of the ſtrength, and falling 
away of fleſh, as if dropping into a conſumption 
pith many other ſymptoms, but theſe the 22 
g whic 
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which ever, more or leſs, ſame or other of them always 
affect where worms are the cauſe; and for remedy 
of which the following receipt may be depended on, 
and is very innocent, as well as powerful and effe- 


Qual, as every one, when they read what it is, will 


believe; and when they try it, will find: 


Take tops of carduus, tops of centaury; Roman 
wormwood, and flowers of — (all of them 
dry'd, and of the lateſt year's growth that you uſe 
them in) of each a ſmall handful ; cut the herbs 
mall, but not the flowers, and put them with an 
ounce of wormſeed bruiſed ſmall into an earthen jar 
or pickling-pot, and pour uponthem a quart of ſpring- 
water cold; ſtir all about, and then tie the pot over 
with a double paper, and let it ſtand forty- eight hours, 
opening and ſtirring it about Eve or fix times in that 
ſpace; at the end of forty-eight hours ſtrain it through 
a cloth, ſqueezing the herbs as dry as you can; which 
fling away, and of the liquor give to a child from two 
to four or five years old half a ſpoonful, more or leſs, 
mix'd with a quarter of a ſpoonful of oil of beech- 
nuts, every morning upon an empty ſtomach, and to 
faſt for about an hour after it; and alſo the ſame doſe 
about four or five in the afternoon every day, for a 
week or ten days together; hy which time, if the 
caſe be worms, and you make but obſervation, you 
will find them come away either dead or alive: elder 
children muſt take more, in proportion to their ages; 
and grown perſons from three or four to fix or eight 
ſpoonfuls, or more, with always half the quantity of 
the ſaid oil mix'd with each doſe; and it will keep the 
body ſoluble, and ſometimes a little looſe. | 


This medicine has cured in fuppoſed incurable caſes, 
where it has prov'd at laſt to be from worms, when 
neither the phyſician or patient have before thought 
it to be ſo ; but if it be not worms, it cannot hurt, 
but may cure in caſes ſimilar to worms, eſpecially 
where the ſtomach and bowels are diſorder'd. 


Note, 
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Note, The beech-nut-oil may be had at moſt oil- 


ſhops; and the reaſon that that oil before any other 
is advis'd, is, that it has a Pro erty, as has been often 


try'd, of killing worms of itſelf, when oliye-oil and 
oil of almonds would not do it; and as a confirma- 
tion of it, Dr. Baglivi ſays, in a book of experiments 


upon live worms from human bodies, That he put 


worms into divers liquors, which were reputed would 
kill them, but did not under a great many hours; 
and that rowards night he put others into oil of 
ſweet almonds, and found them alive the next morn- 
ing; then, after many other experiments, he put one 
into oil of nuts, where it dy'd preſently ; and Mal- 
pigbi, another noted Fhyſician, ſays, That of all com- 
mon oils, oil of nuts is the beſt againſt worms; and 
that at Milan, mothers have a cuſtom to give their 
little children once or twice a week toaſts Not in oil 
of nuts, and to grown people ſome ſpoonfuls of it 
faſting : and many other authors ſay the ſame, par- 
ticularly Dr. Nicolas Andry, of the faculty of phylic 
at Paris, in his treatiſe of worms; who alſo ſays, If 
you dip a pencil in oil of nuts, and anoint the bodies 
of live worms that any one voids, though you never 
toueh their heads, they will preſently grow motion- 
leſs, and die beyond recovery ; the reaſon, he ſays, 
they die ſo ſuddenly, when anointed, is, becauſe 
they breathe only by the means of certain little wind- 
pipes that run through their bodies; ſo that if yo ſtop 
up thoſe pipes with nut- oil, which hinders the com- 
merce of the air, (for that the parts of oil of almonds 
are more porous than nut-oil, and conſequently leſs 
able to hinder the entrance of the air into the worms) 
of neceſſity the creatures muſt die for want of reſpi- 
ration, though neither the head, nor any other part 
where the pipes are not, be anointed, This is ſo true, 
ſays Malpighi, that if you put nyt-oil upon a worm in 
any other part but where the pipes are, tho" che head 
be not ſpar'd, yet the worm will live, and have its 
natural motion; and if you put the oil upon ſome of 
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the pipes only, you ſhall ſee the parts where thoſe 

ipes are, become immoveable; but if you put it, ſays 

e, upon all the trachea's or pipes, the whole worm 
becomes motionleſs, and dies in an inſtant ; and I do 
aſſure the public, that the ſame has been many 
times try'd, and found, both by myſelf and others, 
that no other oil whatever would do what this will ; 
and the late Dr. Radcliffe, in many of his preſcrip- 
tions I have ſeen, order'd that oil, preferable to all 
others, where he had any reaſon to ſuſpect the pa- 
tient had worms; and in one very remarkable caſe of 
a young lady of thirteen I could name, who was at 
death's-door with the green- ſickneſe, as ſuppos'd, 
and who, by the uſe of this very oil, and ſuch bitters 
as he beliey'd the caſe then indicated, once or twice 
a day repeated, was cured perfectly, upon her void- 
ing cluſters of ſmall worms for ſeveral days together, 
ſome of which were inclos'd in a cyſtis or bag. 

This I was willing to obſerve, that people may be 
ſure to get the oil of nuts, and not any other oil. 


A Clyſter for the Worms. 
TAKE of rue, wormwood, lavender- cotton, three 


or four ſprigs of each, a ſpoonful of aniſeeds 
bruiſed; boil theſe in a pint of milk till the third 


part be conſumed; then ſtrain it out, and add to it 


as much aloes finely power'd, as will lie on a three- 
pence; ſweeten it with honey, and give it pretty 
warm; it ſhould be given three mornings together, 
and the beſt time is three days before the new or full 
of Lucatellus s Balſam. 
JAKE of Venice turpentine a pound, the beſt oil 
three pints, ſack ſix ſpoonfuls, yellow wax half 
a pound, natural balſam one ounce, oil of St. Jobn's 
wort an ounce, red ſanders well powder'd an ounce ; 
cut the wax in thin lices, and ſet it over the fire in 
a large ſkillet; and when it is all melted, put in the 


turpentine; firſt waſh it three ſeveral times in red 
Tole- 
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roſe-water z then ſtir them well together till they 
boil a little; then take it off from the fire, and let it 
cool; the next day take it out of the ſkillet, and cut 
it in thin ſlices, that all the water may be got out 
of it; then ſet it over the fire again, and when it is 
melted, ſtir it well together; then put in the oil, 
and the oil of St. John's wort, and the natural bal- 
ſam, and the ſack, and the ſanders, ſtirring them all 
together very well; then let it boil a little while, and 
take it off the fire, and ſtir it two hours all one way; 
when it is cold, put it in gallipots, and cover them 
wich leather; it will keep good twenty years, and 
the older the better. 


A Salve for a Cerecloth for Bruiſes or 
m4 Aches. 


TAKE a pint of oil, nine ounces of red lead, two 

ounces of bees-wax, a ſhilling's-worth of ſperma 
ceti, two ounces of roſin beaten and ſifted; ſet all 
theſe on a ſoft fire in a bell-ſkiller, ſtirring till it boils; 
and then try it on a rag, whether it firmly ſticks 
upon it; when it does ſtick, take it off; and when 
you have made what cerecloths you pleaſe, pour 
the reſt on an oil'd board, and make it up in rolls; 
it is very good for a cut or green wound. 


An excellent Recipe for the Cure of Colds. 


TAKE of Venice treacle half a dram, powder of 
ſnake - root twelve grains, powder of ſaffron ſix 
grains, volatile ſalt of harts-horn four grains, ſyrup 
of cloves a ſufficient quantity to make it into a bolus, 
to be taken going to reſt, drinking a large draught 
of mountain-whey, after it; thoſe who cannot afford 
mountain-whey, may drink treacle-poſler. 
To ſuch conſtitutions as cannot be provok'd to 
ſweat, opening a vein, or a gentle purge, will be of 
great ſervice. 


An 
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An Ointment for a Cold an the Stomach. 


ſcabioſa, gil of ſweet almonds a quarter of an 
ounce, 2 quarter of an ounce of man's fat, and four 
/ ſcruple: of the oil of mace; mix theſe together, and 
warm 2 little in a ſpoon, and night and morning 
anoint the ſtomach ; lay a piece of black or lawn- 


- * * 


paper on it. 
| To make Gaſcoign's Powder, 


TAKE of powder of pearl, red coral, crabs- eyes, 

white amber and hartſhorn, of each an ounce; 
beat them to a fine powder, and ſearce them; then 
take a dram of oriental bezoar, and a dram of am- 
bergreaſe, and mix with the powders ; then take of 
the black toes of crabs-claws, beaten to a fine powder, 
as much as of all the reſt of the powders, for this is 
the chief; then mix all well together, and make them 
up in balls in jelly of hartſhorn, and in your jelly 
infuſe a ſmall quantity of ſaffron, to give them a 
colour; when you have rolled them in balls as big 
as a walnut, lay them on a Ching or ſilver plate to 
dry; when they are fully dry and hard, paper them 
up, and keep them for uſe: the doſe you muſt give 
at a time is, to a man or woman, ten or twelve grains 
in dragon, carduus, or the lady Allen's water, the 
party going to bed, and covered warm. The crabs 
uſed in this powder muſt be caught in May or Sep- 
tember, and they mult not be boiled. 


A Water to cure red or pimpled Faces. 


TAKE a pint of ſtrong white-wine-vinegar, and 
put to it powder of the roots of orrice three 
drams, powder of brimſtone half an ounce, and cam- 
. two drams; ſtamp with a few blanch'd almonds, 
our oaken apples cut in the widdle, and the juice of 
four lemons, and a handful of bean · flowers; put all 
theſe together in a ſtrong double glaſs bottle, —— 
: 5 | | them 


TAKE an ounce and half of the oil of valentia 
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them well together, and ſet it to the ſun for ten days; 
waſh the face with this water; let it dry on, and do 
not wipe it off; this cures red or pimpled faces, ſpots, 
heat, morphew, or ſunburn ; but you muſt eat the 
following diet for three weeks or a month : | 
Take cucumbers, and cut them as ſmall as herbs 
to the pot; boil them in a ſmall pipkin with a piece 
of mutton, and make it into pottage with oatmeal ; 


ſo eat a meſs morning, noon, and night, without in- 


termiſſion, for three weeks or a month: this diet and 
the water has cured, when nothing elſe would do. 


A good Thing to waſh the Face in. 


'TAKE a large piece of camphire, the quantity of 

' 2 gooſe- egg, and break it ſo that it may go into 
a pint bottle, which fill with water; when it has 
ſtood a month, put a ſpoonful of it in three ſpoon- 
fuls of milk, and waſh in it. Wear a piece of lead 
beaten exceeding thin, for a forehead- piece, under 
a forehead- cloth; it keeps the forehead ſmooth ang 


plump, 
| For the Worms. 
TAKE a handful of wormwood, a handful of rue, 
a handful of whitewort, a handful of very young 
leeks; chop and ſtrip theſe herbs very ſmall, and fry 
them in lard; put them on a piece of flannel], and 
apply them to the ſtomach, as hot as can be borne, 
a good quantity of the herbs ; and let them lie forty- 


Fight hours, changing the herbs when they are dry 


bind them on to the ſtomach, 


A Plaiſter for Worms in Childrey. 


FAKE two ounces of yellow wax, and two ounces 

of roſin; boil them half an hour, ſtirring them 
all the while; ſcum them well, and take it off, and 
put to it three drams of aloes, and two ſpoonfuls of 
treacle, and boil it up again; rub a board with freſh 
butter, and pour the ſalve thereon; work it well, 
and make it up in rolls; when you make the plaiſter, 
4 4 04 . 0 ry ' Y” n 1 EF 2 ſprinkle 
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2 it wich ſaffron, and cut a hole againſt the 
na vel. F | 


The Stomach Plaiſter. 


TAKE of burgamy-pitch, frankincenſe, and bees- 

wax, of each an ounce; melt them together; 
then put in an ounce of Venice turpentine, and an 
ounce of oil of mace 3- melt it together, and ſpread 
your plaiſter on ſheeps- leather; grate on it ſome nut- 
meg, when you lay it on the ſtomach. 


To make a Quilt for the Stomach. 


"TAKE a fine rag four inches ſquare, and ſpread 

cotton thin over it; then take mint and ſweet- 
marjoram dry'd and rubb'd to powder, and ſtrew it 
over the cotton pretty thick; then take nutmeg, 
cloves and mace, of each a quarter of an ounce beaten 
and ſiſted, and ſtrew that over the herbs, and on that 
ſtrew half an ounce of galangal finely powder'd, then 
a thin row of cotton; and another fine rag, and quilt 
it together; when you lay it on the ſtomach, dip it 
in hor ſack, and lay it on as warm as can be endur'd: 
this is very good for a pain in the ſtomach. 


For the Pains of the Gout. 
MIX Barbados tar and palm-oil, an equal quantity; 
juſt melt them together, and gently anoint the 


| part affected. 


A preſent Help for the Colick. 
ME as much mithridate as a bean, in a ſpoonful 
of dragon-water, and give it the party to drink, 

and lay a little ſuet on the navel; keep in bed. 

A Plaifter for the Colick. 

SER E AD the whites of four or five eggs well 
beaten, on ſome leather, and over that ſtrew on a 
ſpoonful of pepper, and as much ginger finely beaten 
and ſifted ; then put this plaiſter on the navel; it 
often gives ſpeedy cafe. | 


For 


ne 


vight. 
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For the Ague. 


TAE ſmallage, ribwort, rue, plantain, and oli. 
banum ; beat all theſe well together with a little 

bay-ſalt, and put it in a thin bag, and lay it to the 

wriſt a little before the cold fit comes, 


A Powder for Convulfion-fits. 


AKE a dram and half of ſingle peony-ſeed, of 
miſleto of the oak one dram, pearl, white 
amber and coral, all finely powder'd, of each half a 
dram; bezoar two drams, and five leaves of gold 
make all theſe up in a fine powder, and give it in a 
ſpoonful of black-cherry-water, or if you pleaſe, 
hyſterical water: you may give to a child new-born, 
to prevent fits, as much as will lie on a three-pence, 
_ likewiſe at each change of the moon; and to 
older people, as much as they have ſtrength and 

occaſion. 

To prevent Firs in Children. 


TAKE ſaxifrage, bean- pods, black- cherry, ground. 
ſel, and parſly-waters; mix them together with 
ſyrup of ſingle peony: give a ſpoonful very often, 
eſpecially obſerve to give it at the change of the 
moon. 
Another. 


TAKE a quart of ale, and a quart of ſmall-beer, 
and put in it a handful of ſouthernwood, as much 
ſage, and as much pennyroyal ; let it boil half an 
hour, ſtrain it out, and let the child drink no other 
Jin. | 2 | 
For a Hoarſeneſs with a Cold. 


TAKE a quarter of a pint of hy ſſop-· water; make 

it very ſweet with ſugarcandy; ſer it over the 
fire; and when it is thorough hot, beat the yolk of 
an egg, and brew it in it, and drink it moraing and 
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A Remedy for a Cough. 
TAKE the yolk of a new-laid egg; take the ſkin 
off the yolk, and add ſix ſpoonfuls of red roſe- 
water; beat it well together, and make it very ſweet 
with white ſugarcandy; drink it ſix nights, going 
to bed. | | 


An excellent Remedy for Whooping-coughs. 


"FAKE dry*d-colts-foot-leaves a good handful, cut 
them ſmall, and boil them in a pint of ſpring- 
water, till half a pint is boiled away; then take it off 
the fire, and when it is almoſt cold, ſtrain it through 
a cloth, ſqueezing the herb as dry as you can, and 
then throw it away, and diffolve in the liquor an 
ounce of brown ſugarcandy finely powder'd, and 
give the child (if it be about three or four years old, 
and ſo in proportion) one ſpoonful of it, cold or warm, 
as the ſeaſon proves, three or four times a day, (or 
oftener, if the fits of coughing come frequently) till 
well, which will be in two or three days ; but it will 
preſently almoſt abate the fits of coughing. 


- This herb ſeems to be a ſpecifick for thoſe ſorts of 
coughs, and indeed for all others, in old as well as 
young; the Latin name Tuſſilago, from Tuſſis, the 
cough, denotes as much; as does alſo the Latin word 


Becbium, from the Greek word BAN, a cough ; and 


are the names given it by the ancients, perhaps ſome 
thouſand years ago; it has wonderfully caſed them, 
when nothing elſe would do it, and greatly helps in 
ſhortneſs of breath; and in the aſthma and phthiſick l 
have not known any thing exceed it; likewiſe in 
waſtings or conſumptions of the Jungs it has been 
found of excellent uſe, by its ſmooth, ſoftening, heal- 
ing qualities, even where there has been ſpitting of 
blood, and rawneſs and ſoreneſs of the paſſages, with 
hoarſeneſs, Sc. in blunting the actimonjous humours, 
which in ſuch caſes are alm-ſt continually dripping 
Ar. 8-1 upon 
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upon them; it is to be queſtion'd, whether for thoſe 
purpoſes there 1s to be had, in the whole Materia Me- 
dica, a medicine ſo innocent, ſo ſafe, and yet fo plea. 
ſant and effectual, or that can afford relief ſo ſoon as 
this, will; grown people may make it ſtronger than 
for children. Get the herb of the ſame year's growth 
and drying that you uſe it in; and the larger the 
leaves, as being the fuller grown, the better; it is 
beſt to be made freſh and freſh, as you want it, and 
not too much at a time, eſpecially in warm weather. 


Pills to purge off a Rheum in the Teeth. 


of four drams of maſtich, ten drams gf aloes, 
three drams of agarick; beat the malkic ppt 
aloes, and grate the agarick ; ſearce them, aqgd make 
them into pills with ſyrup of betony: you my make 
but a quarter of this quantity at a time, and take it 
all out, one pill in the morning, and two at night: 
you may eat or drink any thing with theſe pills, and 
go abroad, keeping yourſelf warm; and when they 
work, drink a draught or two of ſomething warm. 
To make Daffy's Elixir. 
>; # AK E elecampane-roots ſliced, and liquorice 
ſliced, of each two ounces; aniſeeds, coriander- 
ſeeds, and caraway-ſceds, of each two ounces; orien- 
tal ſena, guaiacum. bruiſed, of each two ounces; 
thubarb an ounce; ſaffron a dram, raiſins of the ſun 
ſtoned a pound; put all theſe in a glaſs bottle of a 
gallon, adding to it three quarts of white aniſeed- 
water; ſtop the bottle, and let it ſtand infuſing four 
days, ſtirring it ſtrongly three or four times a day; 
then ſtrain it off, and put it into botiles cork*d very 
well; you muſt take it morning and night, three 
ſpoonfuls going to bed, and as much in the morning, 
according as you find it work; it requires not much 
care in diet, nor keeping within; but you muſt keep 
warm, and drink ſomething hot in the morning aſter 
it+has worked. This elixir is excellent good for the 
N A did 1 colick, 
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colick, the gravel-in the kidneys, the dropſy, the 


griping of the guts, or any obſtructions in the bowels z 
it purgeth two or three times a day. 


An Ointment to canſe Hair to grow. 
TAKE two ounces of boars-greaſe, a dram of the 
* aſhes of burnt bees, one dram of the aſhes of 
ſouthernwood, a dram of the juice of white lily-root, 
a dram of oil of fweet almonds, and fix drams of pure 
muſk , and according to art, make an ointment of 
theſe; and the day before the full moon ſhave the 
lace, and anoint it every day with this oiatment 3 
it will cauſe hair to grow where you will have it. Oil 
of fi Nene or ſpirit of vinegar, is very good 
ro rob e head with, if the hair grows thin. 


o preſerve and aubiten the Teeth. 


AKE a quarter of a pound of honey, and boil it 
with a little roch-alum 4 ſcum it well, and then 
pur in a little ginger finely beacen ; let jt boil a while 
onger, then take it off; and before iris cold, put to 
it as much dragon's- blood as will make it of a good 
colour; mix it well together, and keep it in a galli- 
pot for uſe; take a littſe on a rag, and rub the teeth; 
you may uſe it often. | 
+,» To make Lip-falve. _ 
TAKE a quarter of a pound of alkermes-root 


bruiſed, and half a quarter of à pound of freſh 


butter, as much bees-wax, and a pint of ctaret; boil 
all theſe together a pretty while; then ſtrain it, and 
Jer it ſtand till it is cold; then take the wax off the 
top, and melt it again, and pour it clear from the 
drepgs into your gallipots or boxes: uſe it when and 
us often as you pleaſe. Ks | 
To clean and ſoften the Hands. 
SET half a pint of milk over the fire, and put 
into it half a quartern of almonds blanch'd and 
beaten very fine; when it boils, takt it ace 
thicken 


* 


3 
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thicken it with the yolk of an egg; then ſet it on 
again, ſtirring it all the while both before and after 
the egg is in; then take it off, and ſtir in a ſmall 
ſpoonful of ſweet oil, and put it in a gallipot; it will 
keep about five or ſix days; take a bit as big as a 
walnut, and rub about your hands, and the dirt or 
ſoil will rub off, and it will make them very ſoft; 
draw on gloves juſt as you have uſed it. 


A Remedy for Pimples. 


"JAKE half a quarter of a pound of bitter almonds, 
5 blanch, ſtamp them, and put them into half a 
pint of ſpring- water; ſtir it together, and ſtrain it 
out; then put to it half a pint of the beſt brandy, 
and a pennyworth of the flour of brimſtone ; ſhake 
it well when you uſe it, which muſt be often; da 
it on with a fine rag. | | 


Another to take away Pimples. 


TAKE wheat-flour mingled with honey and vine- 
gar, and lay on the pimples going to bed. 


A Water to waſh the Face. 


B01 L two ounces of French barley in three pints 

of ſpring-water, ſhift the water three times; the 
laſt water uſe, adding to it a quartern of bitter 
che dae blanch'd, beat, and ſtrain'd out; then add 
the 


. 


uice of two lemons, and a pint of white-wine ; 
waſh with it at night; put a bit of camphire'in the 
bottle. t 1 1 
To whiten and clean the Hands. 


B21 L a quart of new milk, and turn it with a pint 
2D of aqua-vitz; then take off che curd; then put 
into the poſſet a pint of rheniſh-wine, and that will 
raiſe another N which take off; then put in the 
Whites of ſix eggs well beaten, and that will raiſe 
another curd, which you muſt take off, and mix the 
three curds together very well, and put them into a 
| Y 4 gallipor, 
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gallipot, and put the poſſet in a bottle; ſcour your 
hands with the curd, and waſh them with the poſſet. 


A Water for the Scurvy in the Gums. 
9 2 K E two quarts of ſpring-· water, and a pound 
of right flower. de- luce-toot, and a quarter of 
à pound of roch-alum, two ounces of cloves, two 
handfuls of red-roſe:leaves, two handful of wood: 
bine-leaves, two handfuls of columbine-leaves, two 
handfuls of brown ſage; and one of roſemary, eight 
Seville oranges, peel and all, only take out che ſeeds; 
ſet theſe over the fire, and let them boil a quart away; 
then take it off, and ſtrain it, and ſet it over the 
re again, and put to it three quarts of claret, and 
a pint of honey; let them boil half an hour, ſcum 
it well; and when it is cold, bottle it for uſe; waſh 
and gargle your mouth with it two or three times a 
day: MAB? 
+. 4... To take away Morpheny. 
F AKE briony-roots, and wake-robin ; ſtamp them 
1 with brimſtone, and make it up in a lump; 
wrap it in a fine linen rag, and dip it in vinegar, and 
rub the place pretty hard with it; and it will take 
away the morphew ſpots. | 22 s 
' The Italian Waſh for the Neck. 
FAKE a quart of ox-gall, two ounces of roch- 
| alum, two ounces of white ſugarcandy, two 
drams of camphire, half an ounce of borax ; beat 
all theſe in a mortar, and ſift them through a fint 
ſieve, then mix them well in the quatt of ox-gall; 
put all together into a three · pint ſtone- bottle well 
cork' d; ſer it to infuſe in the ſun, or by the fire, fix 
weeks together, ſtirring it once a day; then ſtrain it 
from the bottom, and put to every quarter of a pint 
of this liquor, à quart of ſpring- water, otherwiſe it 
will be too thick; ſet it little to clarify, and bottle 
it; put ſome powder of pearl in the bottle; waſh 
with it. A f } a ; > II 
| For 
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For a Cold, Dr. Radcliff”s Receipt. 


MAKE ſome ſack-whey with roſemary boil'd in 
itz mix a little of it in a ſpoon with twenty 
grains of Gaſcoign's powder; then drink half a pint 
of your ſack-whey, with twelve drops of ſpirits of 
hartſhorn in it; go to bed; and keep warm; do this 
two or three nights together, 


A Method to cure a Cold. 


QHEWING, 1. What the catching of cold is, and 
how dangerous. 2. A preſent and eaſy remedy 
againſt it, 3. The danger of delaying the cure of 
it. Taken from the celebrated Dr. George Cheyne's 
book, intituled, An eſſay of health and long life, inſeri- 
bed to the right honourable Sir Joſeph Fekyll, maſter 
of the rolls; where pag. 129, 130. the eighth tditiod, 
he ſays, That Dr. James Keill, in his Statica Britannica, 
has made it out, beyond all poſſibility of doubting, 
that catching cf cold is nothing but ſucking in, by 
the paſſages of perſpiration, large quantities of moiſt 
air, and nitrous ſalts, which by the thickening the 
blood, (as is evident From bleeding after catching 
cold) and thereby obſtructing, not only the perſpf- 
ration, but alſo all the other finer fecretions; raiſes 
immediately a ſmall fever, and a tumult in the whole 
animal ceconomy ; and, neglected, lays a foundation 
for conſumptions, obſtruttions of- the great viſcera, 
and univerſal cachexies; the tender therefore and 
valetudinary ought cautiouſly to avoid all occaſions 
of catching cold; and if they have been ſo unfortũ- 
nate as to get one, to ſet about its cure immediately, 
before it has taken too deep root in the habit. From 
the nature of the diſorder thus deſcribed, the remedy 
is obvious; to wit, lying much a- bed, drinking 
plentifully of ſmall warm fack-whey, ' with a few 
drops of ſpirits of hartſhorn, poſſer-drink, warer- 


gruel, or any other warm ſmall liquors, a ſcruple of 
<Gafſerign's powder morning and night, living low, 


upon 
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upon ſpoon-meats, pudding and chicken, and drink- 
ing every thing warm; in a word, treating it at firſt 
as 2 ſmall fever, with gentle diaphoreticks; and af- 
terwards, if any cough or ſpitting ſhould remain, 
(which this method generally prevents) by ſoftening 
che breaſt with a little ſugarcandy, and oil of ſweet 
almonds, or a ſolution of gum-ammoniac, an ounce 
to a quart of barley-water, to make the expectora- 
tion eaſy, and going cautiouſly and well cloathed 
into the air afterwards» this is a much more natural, 
eaſy, and effectual method, than the paRice by bal- 
ſams, linctus's, pectorals, and the like trumpery m 
common uſe, which ſerve only to ſpoil the ſtomach, 
opprels the {pirits, and hurt the conſtitution, 


A Receipt for the Gravel. 


PUT two ſpoonfuls of linſeeds juſt bruiſed, into 
© quart of water, and a little ſtick of liquorice 
boil it a quarter of an hour; then ſtrain it through 
a ſieve, and ſweeten it to your taſte with ſyrup of 


althea. | 

Excellent for Worms in Children. 

| PeEnugreck-leed and wormwood-ſeed mix'd, one 
pen 


halfpennyworth of treacle 3 let the child take a ſmall 
ſpoonful in a morning faſting, and faſt two hours 
aſter it; do this three or four days. | 


8. For à Cold. 

TEE reſemary and fliced liquorice, and boil it 
in ſmall ale, and ſweeten it with treacle, and 
drink it going to bed four or five nights together. 
T0 ſtop Bleeding in the Stomath. 
T* E oil of ſpike, natural balſam, bole-· armoniac, 


rhubarb and turpentine ; mix theſe together,. 
and take as much as a large nutmeg three times a 


day. N 
__ | The 


nyworth, beat and ſearced; mix it well in a 
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The Tar-pills for a Cough. 
AKE tar, and drop it on powder of liquorice, 
and make it up into pills; take two every night 
going to bed, and in a morning drink a glaſs of fair 
water, that liquorice has been three or four days 
ſteeped in; do this for nine or ten days together, as 
you find good. 7 | 
To cure an Ague. | 
"FAKE ſmall packthread, as much as will go five 
times about the neck, wriſts and ancles; dip 
them ih oil of amber twice a day for nine days to- 
gether; keep them on a fortnight after the ague is 


gone, 
| For a Looſeneſs. 
ALE ſage, and heat it very hot between two 
diſhes ; put it in a linen bag; and fit on it. 


Another. 


TAKE frankincenſe and pitch, and put it on ſome 
4 coals, and ſit over it. 


For violent Bleeding at the Noſe. 
LI T the party put their feet in warm water, 
* and if that does not do, let them ſit higher 

It. | 
Por the Biting of a mad Dog. 
PRimroſe- room. ſtamp'd in white - wine, and 
2. ſtrained ; let the patient drink a good draught 


For a Purge. 


C KE half an ounce of ſena, boil it in a pint of 


ale till half be conſumed; cover it cloſe till the 
next day; then boil it again till it comes to two 
ſpoonfuls 3 ſtrain it, and add to it two ſpoonfuls of 
trea cle, and drink it warm; drink gruel, or poffet, 


feverfew, and à good handful of the inne 
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it isworking : or elſe two ounces of ſyrup of roſes, 
and drink warm ale after it in the working. 


For the Itech. 


| 23 E elecampane- roots, or dock- roots dry'd, 


and beaten to powder, and a little beaten gin- 


ger, both ſearced very fine; mix it up with freſh 


butter, and anoint with it in the joints. 


For the Dropſy and Kurvy. 


ol E a quart of white-wine, and ſix, ſprigs-of 


.* wormwood, and as much roſemary, half a quar- 
ter of an ounce of aloes, the ſame quantity of myrrh, 


rhubarb, cinamon and ſaffron; bruiſe the drugs, and 


pull the ſaffron, and put all into a three-pint ſtone 
bottle 3 tie the cork down cloſe, and ſet it in a ket- 


the of water and hay, and let it boil three hours; 


then let it ſtand a day or two to ſettle ; ſo let the 
patient take four ſpoonfuls every morning faſting, 
and faſt three hours after it, and walk abroad ; if it 
is too long to faſt, and the conſtitution will not bgar 
it, they may drink a draught of water-gruel two 
hours after itz. take this till the quantity is out. 


PTPDor the Faundice. 


FAKE three bottles of ale, and half a pint of the 
juice of celandine, and a quarter of bi pint of 
| rind of 
barberry-tree, and two pennyworth of ſaffron'; Ui- 
vide all into three parts, and put a part into every 
one of the bottles of ale, and drink a bottle in three 
mornings: you muſt ſtir after it. 
Jo make” Lucatelluss Balſam, to' take 
* | 4 1 inwardly, Fog = — 
P a quart of the pureſt oil, and half a pound 
1 of yellow bees-wax, four ounces of Venice tur- 


pentine, fix ounces of liquid ſtorax, two ounces 1 
| Ol 


es, 
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oil-hypericon, two ounces of natural balſam, red 
roſe-water half a pint, and as much plantain-water, 
red ſanders ſix penny worth, dragon's-blood fix penny- 
worth; mummy. fix pennyworth, and of roſemary 
and bays of each a handful, and ſweet-marjoram half 
a handful; put the herbs and dragon's-blood, the 
wax and mummy, into a pipkin; then put the ail, 
the turpentine, the oil-hypericon, the ſtorax, the 
roſe-water, the plantain-water, and a quart of ſpring- 
water, and if you pleaſe, fome Jriſb ſlate, ſome balm 
of Gilead, and ſome ſperma- ceti, into another pipkin; 
ſet both the. pipkins over a ſoit fire, and let them 
boil a quarter of. an hour; then take it off the fire, 
and put in the natural balſam and red ſanders; give 
them a boil, and ſtrain all in both pipkins together 
into an earthen pan; let it ſtand till it is cold, then 
pour the water — it, and melt it again; ſtir it off 
the fire till it is almoſt cold; then put it int) galli- 
pots, and cover it with paper and leather. 


For the Piles. 


AKE galls, ſuch as the dyers uſe, and beat them 
to powder, and ſift them; mix the powder with 
treacle into an ointment, and dip a rag into it, and 


apply it to the place affected. 


For the Cramp. 


TAKE ſpirit of caſtor, and oil of worms, of each 
"two drams, oil of amber one dram ; ſhake them 
well together; warm a little in a ſpoon, and anoint 
the nape of the neck, chafe it in very well, and 
cover warm; anoint when in bed. | 


For a Cough. 


TAKE conſerve of roſes two ounces, diaſcordium 
half an ounce, powder of olibanum half a dram, 
ſyrup of jujubes half an ounce; mix theſe, and take 
the quantity of a nutmeg three times a day; in the 
morning, at four, and at night. 

H 3 For 
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Py For a Dropſy. 

'T AKE. three ounces of the outward bark of elm, 

I boil'd in three quarts of water till a third part is 
waſted ; drink nothing elſe; to make ic pleaſant, you 

may put in ſome ſugar, or wine, or elder-wine, or 

lyrup made of dwarf-elder-berries. 


To make Caſhew Loxenges. 


AKE half an ounce of balſam of Tolu; put it in 
in a ſilver tankard, and put to it three quarters 
of a pint of fair water; cover it very cloſe, and let it 
ſimmer over a gentle fire twenty-four hours; then take 
ten ounces of loaf-ſugar finely powder'd, and half 
an ounce of Japan earth finely powder'd and ſifted ; 
and wet it with two parts of Toly water, and one 
orange-flower-water, and boil it together almoſt to 
a candy-height; then drop it on pye-plates, but firſt 
rub the plates over with an almond, or waſh them 
over with orange-flower-water ; it is beſt to do but 
five ounces at a time, becauſe it will cool before you 
can drop it; after you have dopt them, ſet the 
plates a little before the fire; they will flip off the 
eaſier; if you would have them perfum'd, put in 
ambergris. | | 


For OlfruGions. 


POT two ounces of ſteel- filings into a quart bottle 
of white -wine; let it ſtand three weeks, ſhaking 
it once a day; then put in adram of mace; let it 
ſtand a week longer; then put into another bottle 
three quarters of a pound of loaf-ſugar in lumps, and 
clear off your ſteel- wine to your ſugar, and when it 
is diſſolv d, ĩt is · fit to uſe: give a ſpoonful to a young 
perſon, with as much cream of tartar as will lie on a 
three-pence ; to one that is older tw o ſpoonfuls, and 
eream of tartar accordingly, 7 


For 
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For a Rhenmatiſm. 
LET the party take of the fineſt glaz'd gunpow- 

der as much as a large thimble may hold ; wet 
it in a ſpoon with milk from the cow, and drink a 
good half-pint of warm milk after it z be cover'd 
warm in bed, and ſweat : give it faſting about ſeven 
in the morning, and take this nine or tea mornings 
together. "8; 
apt For a Dropſy 
PRRUISE a pint of muſtard- ſeed, ſcrape and flice a 

large horſe-radiſh-root, ſcrape a handful of the 
inner rind of elder, and a root of elecampane ſliced; 
put all theſe into a large bottle, and pur to it a quart 
of good ſtale-beer ; let it ſteep forty-eight hours; 
drink half a pint every morning faſting, and faſt two 
hours after it: you may fill it up once or twice. 

The Bruiſe Omtment. 

AKE of roſemary, brown ſage, fenel, chamo- 

mile, hyſſop, balm, woodbine-leaves, ſouthern- 
wood, parſly, wormwood, ſelf᷑heal, rue, elder-leaves, 
clowns all-heal, burdock-leaves, of each a handiul ; 
put them into a pot with very ſtrong beer, or ſpirita 
enough to cover them well, and two pounds of freſ 
butter out of the churn; cover it up with paſte, and 
bake it with bread z and when it is baked, ſtrain it 
outs when it is cold, ſcum off the butter, and melt 
it, and put it in a gallipot for uſe; the liquor is very 
good to dip flannels into, and bathe any green bruiſe 
or ach, as hot as can be borne. 

A good Vamit. 

JAKE two ounces of the fineſt white alum, bear 
it ſmall, put it into better than half a pint of 
new milk, ſet it on a Now fire till the milk is turnꝰd 
clear; let it ſtand a quarter of an hour 3 ſtrain ir off, 


and driok it juſt warm; it will give three or four vo- 


mts, and is very ſafe; and an excellem cure for an 
BAS » | ague, 
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ague, taken half an hour before the fit : drink good 
ſtore of carduus-rea after it, or elſe take half a dram 
of Hipecacuana, and carduus-tea with it. 


Another Vomit. 

JAKE rectiñed butter of antimony, digeſt it with 
thrice jts own weight of alcohal ; a ſingle drop 

or two whereof being taken in ſack, or any conve- 

nient vehicle, works well by vomit : it was a ſecret 

of Mr. Boyl#s, and highly valued; and by him com- 

municated to the admiral du Queſue: it is likewiſe 

recommended by Dr. Boerbaave. | 


An Oiutment for a ſcald Head. 


TAKE a pound of May butter without ſalt out of 
the churn, a pint of ale not too ſtale, a good 
handful of green wormwood ; let the ale be hot, and 
px the butter to melt; ſhred the wormwood, and 
et them boil together till it turns green; ſtrain it, and 
when it is cold, take the ointment from the dregs. 


To cure the Piles. 


FAKE wo pennyworth of litharge of gold, an 

'* ounce of ſallad- oil, a ſpoonful of white-wine- 
vinegar. ;z put all into a new gallipot; beat it toge- 
ther with a knife till it is as thick as an ointment ; 
ſpread it on a cloth, and apply it to the place; if 
inward, put it up as far as you can, | 


An admirable Powder for the Teeth. 


TAKE tartar of vitriol two drams, beſt dragon's- 

blood and myrrh, each half a dram, gum lac 
a dram, of ambergris four grains, and thoſe who 
like it may add two grains of muſk ; mix well, and 
make a powder, to be kept in a phial cloſe ſtopt. The 
method of uſing it is thus: Put a little of the powder 
upon a China ſaucer, or a piece of white paper; then 


take a clean linen cloth upon the end of your finger, 


juſt moiſten it in water, and dip it in the powder, 


and rub the teeth well once a day, it they be n 
| 75 ut 


* 


drams of camphire, and _ ounces 


The Compleat Houfewife. 337 
but if you want to preſerve their beauty, only twice 
a week is ſufficient for its uſe, This powder will pre- 
ſerve the teeth and gums beyond any other, under 
whatever title dignify'd or aiſtioguiſh' and what is 
commonly call'd a tainted or a ſtinking breath, 
moſtly proceeds from rotten teeth, or ſcorbutick 
gums; which laſt diſtemper, ſo incident and fatal to 
childrens teeth, chis powder will effectually remove. 
Indeed there is no cure for a rotten tooth, therefore 
I adviſe to pull it out; and tho? this cannot be effect- 
ed, the above powder will ſweeten the breath, and 
2 ſuch tooth from any ill ſavour. The too 
frequent uſe of the tooth-bruſh makes the teeth be · 
come long and deformed, altho? it be a good inſtru- 
ment, and the moderate uſe of it proper enough. Af- 
ter rubbing the teeth with the powder, the mouth may 
be waſh'd with a little red wine warm, or the like. 


To make the Teeth white. 


TAKE three ſpoonfuls of celandine, nine ſpoonfuls 


of honey, half a ſpoonful of burnt alum; mix 
theſe together, and rub the teeth with it. 


4A Powder for the Teeth, 


HALF an ounce of cream of tartar, and a quarter 
of an ounce of powder of myrrh; rub the teeth 
With it two or three times a week. | 


To make the right Angel-ſalve. 


AKE roſin and par- roſin, of each half a pound; 
virgins-wax and frankincenſe, of each a quar- 

ter of a pound; maſtich an ounce, deer-ſuet a quar- 
ter of a pound ; melt what is to be melted, and pow- 
der what is to be powder'd, and ſift it fine; then 
boil them, and ſtrain them through a canvas. bag into 
a pottle of hite- wine; then boil the wine with the 
ingredients an hour with a gentle fire, and let it ſtand 
till it is no hotter than blood; then . to it two 


Venice turpens 
tine, 
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tine, and ſtir it conſtantly till it is cold ; be ſure 
your ſtuff be no hotter than blood when you put in 
your camphire and turpentine, otherwiſe it is ſpoil'd ; 
make it up in rolls, and keep it for uſe: it 1s the 
beſt ſalve made. 


To cure au 


= Ague. 

FAKE. tobacco- duſt and foot, an equal quantity, 
and nine cloves of garlick ; beat it well together, 
and mix it with ſoap into a pretty. ſtiff paſte, and 
make two cakes fomething broader than a five-ſhil- 
ling: piece, and ang be lay it on the 


inlide of each wrift, and bind it on with rags; put 
it on an hour before the fit is expected: if it does 
not do the firſt time, in three or four days repeat it 
with freſh. 


To take out the Redneſs and Suu after 
tie Small-pox.. © 
FTER the firſt ſcabs are well off, anoint the face, 
going to bed, with the following ointment; beat 
common alum very fine, and ſift it through a law 
ſieve, and 'mix it with oil like a thick cream, and 
lay it all over the face with a feather ; in the morn- 
ing have bran boil'd in water till it is ſlippery ; then 
waſh ir off as hot as you can bear it; a for a 
month or more, as there is occaſion, 


To make Erigftnee Locanges for a ſport 
Breath. 


F< KE, of brimſtone- flour and double-refin'd ſu- 
gar, beaten and ſiſted, an equal quantity; make 


it in lozenges with gum-dragon ſteep d in roſe- water; 


dry them in the ſun, and three or four a day. 


For a Burn... 
TAKE common alu 97 beat and ſift it, and beat it 
up. with whites of eggs to 8 curd : then with a 


" Saber anoſnt the 1 it will cure 1 
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To procure the Menſes. 

TAKE a quarter of an ounce of pure myrrh made 

into fine powder, mix it with three quarters of 
an ounce of conſerve of bugloſs.flowers ; two days 
before your expeRation take this quantity at four 
times, laſt at night, and firſt in the morning: drink 
after each time a draught of poſſer-drink made of ale, 
white-wine and milk, and boil in it ſome pennyroyal, 
and a few chamomile-flowers, 


To ſtop Flooding. 
Diss OLE a quarter of an ounce of Venice treacle 
in four ſpoonfuls of water, and drop in it thirty 
or forty of Jones drops; take it when occaſion re · 
quires, eſpecially in child- bed. 


To provoke Urine preſently when ſtopt. 
I ** a quart of beer boil a handful of the berries of 
* eglantine, till it comes to a pint; drink it off 
lukewarm. 


To draw up the Unula. 


AKE ground-ivy, and heat it well between two 

tiles, and lay it as warm as can be borne on the 

top of the head. The blood of a hare dry'd and 

drank in red wine, doth ſtop the bloody- flux, or any 
laſk, tho' never ſo ſevere. 


For a Thruſh in Childrens Mouths. 


TAKE a hot fea-coal, and quench it in as mach 
1 as will cover * coal; waſh it with 
this five or fix times a day. 


For the Worms in Children, 
TAKE mithridate and honey, of each a penny- 
worth, oil of mace two pennyworth ; melt 
chem together, and ſpread upon leather cut in the 
ſhape of a heart, oil of ſavin and wormwood, of each 


fix drops, of aloes and ſaffron in powder, of each one 
2 2 dram; 
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dram; rub the oils, and ſtrew the powders, all over 
the plaiſter; apply it, being warm'd, to the child's 
ſtomach with the point upwards. 


Tor a Weakneſs in the Back or Reins. 


AKE an ounce of Venice turpentine, waſh it in 
1 red roſe-water, work it in the water till it is 
white; pour the water from it, and work it up into 
pills with powder of turmerick, and a grated nutmeg; 
you may pur a little rhubarb as you ſee occaſion : 
Take three in the morning, and three in the evening, 
in a little ſyrup 'of elder. 


VE $ S 1 2 


For the Yellow Faundice. | - 

AKE a hand ul of burdock-roots ; cut them in 
ſlices to the cores, and dry them; half a hand- h 
ful of the inner rind of barberries, three races of tur- g 
merick beat very fine, three or four tabes of the te 
whiteſt gooſe- dung; put all in a quart of ſtrong- f: 
beer; cover it cloſe, and let it infuſe in the embers te 
all night; in the morning ſtrain it off; add to it a ſt 


groat's-worth of ſaffron; take half a pint at a time 
ficſt and laſt: it muſt be a handful of dock-roots 
when dry. 5 | $i. | 


An approved Remedy for a Cancer in the 1 
61 the Breaſt. T 


7 AKE off the hard knobs or warts which grow 

on the legs of a ſtcne-horſe 3 dry them carefully, 

and powder them; give from a ſcruple to half a 

gram every morning and evening in a glaſs of ſack; 

you mult continue taking them for a month or ſix 
weeks, or longer, if the cancer is far gone, 


An approved Medicine for the Stone. 


AKE fix pounds of black cherries, ſtamp them 
in a mortar, till the kernels are bruiſed ; then | 
ke of the powder of amber, and of coral prepar'd, T 
of each two ounces 3 put them with the cherries "= | 
E * an, 


2 


Or 
mu 
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a ſtill, and with a gentle fire draw off the water; 
which if you take for the ſtone, mix a dram of the 
powder of amber with a ſpoonful of it, drinking 
three or four ſpoonfuls after it; if for the palſy or 
convulſion, take four ſpoonfuls, without adding any 
thing, in the morning faſting. 


To give Eaſe in Fits of the Stone, and to 
cure the Suppreſſion of Urine, which 
uſually attends them. 


TAKE ſnail-ſhells and bees, of each an equal quan- 
tity z dry them in an oven with a moderate 
heat; then beat them to a very fine powder, of which 
give as much as will lie upon a ſix-pence, in a quar- 
ter of a pint of bean- flower-water, every morning, 
faſting two hours after it; continue this for chree days 
together: this has been often found to break the 
ſtone, and to force a ſpeedy paſſage for the urine. 


de de de de de de de de de de de de de de de 


Dix EC TIONS for Painting 
Rooms. or Pales. 


The Price of Materials. 


. 
One hundred weight of red-lead — © 1 
One hundred weight of whitelead — 1 
Linſeed-oil by the gallon O 
A ſmall quantity of oil of turpentine is ſufficient. 


5. 


0 0 oN. 


8 
2 
3 


HE red lead muſt be ground with linfeed- oil, 
and may be uſed very thin, it being the priming, 
or firſt colouring ; when it is uſed, ſome drying oil 


Z 3 To 


muſt be put ta it. 
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To prepare the Drying-oil. 
TAKE two quarts of linſeed- oil, put it in a {killet 
or ſaucepan, and put to it a pound of burnt am- 
ber; boil it for two hours gently : prepare this with- 


dut doors, for fear of endangering the houſe ; let it 


ſettle, and it will be fit for uſe; pour the clear off, 
nd uſe that with the white-lead, the lees or dregs 
eing as good te be uſed with red-lead. 


For the ſecond Priming. 

TAKE a hundred weight of white-lead, with an 

equal quantity of whiting in bulk, but not in 
weights grind them together with linſeed-oil pretty 
ſtiff; when it is uſed, put to it ſome of the drying- 
oil above-mention'd, with a ſmall quantity of oil of 
curpentine : this is not to be laid on till the firſt pri- 
ming is very dry. 


To prepare the Putty or Paſte to ſtop all 
Joints in the Pales or Wood, that no 


Water may foak in. 
TAKE a quantity of whiting, and mix it very ſtiff 
with linſeed-oil and drying-oil, of each an equal 


quantity; when it is fo ſtiff it cannot be wrought by 


the hand, more whiting muſt be added, and beat up 
with a mallet till it is ſtiffer than dough ; when your 
ſecond priming is dry, ſtop ſuch places as require with 
this putty ; and when the putty is ſkinned over, that 
e, the outſide dry, then proceed and lay on the laſt 
paint; which is thus to be prepared: Take of the 
beſt white - lead, grind it very ſtiff with linſeed - oil, 


and when it is uſed, put to it ſome of the drying - oil, 


and ſome oil of turpentine; thus will the work be 
Aniſh'd to great ſatisfaction; for it will be more clean, 
and more durable, than it can be perform'd by a houſe- 
painter, without you pay conſiderably more than the 
eommon rates. Repeat this laſt preparation once in 
five years, and it will preſerve any qug · works that are 

TE oP expoſed 


expoſed to the weather time out of mind. But for 
rooms, or places within doors, proceed thus: 


T he Wainſcot Colour for Rooms. 


WHEN you mix your Jaſt paint, add to your 
white-lead a fmall quantity of yellow-oker, and 
uſe it as above directed: ir is now the univerſal 
faſhion to paint all rooms of a plain wainſcot colour; 


and if it ſhould alter, it is but mixing any other co- 


lour with the white-lead inſtead of yelluw-oker : 
there muſt be bought ſix chamber-pots of earth, 
and fix bruſhes, and keep them to what they be- 
long to. | 


To make yellow Varniſh. 


TAKE one quart of ſpirit of wine, and ſeven 

ounces of ſeed-lake, half an ounce of fandarach, 
@ quarter of an ounce of gum- anime, and one dram 
of maſtich; ler theſe infuſe for thirty-ſix or forty 
hours; ſtrain it oif, and keep it for uſe; it is good 
for frames of chairs or tables, or any thing black or 
brown; do it on with a bruſt three or four times, 
nine times if you poliſh it afterward, and a day be- 
tween every doing; lay it very thin the firſt and 
fecond time, afterwards fomerhing thicker. 


To make white Varniſh. 


18 # quart of ſpirit of wine, take eight ounces of 

ſandarach welt waſh*d in ſpirit of wine; that 
ſpirit of wine will make the yellow varniſh ; then 
add ro it a quarter of an ounce of gum-anime well 
pick'd, half an ounce of camphire, and a dram of 
maſtich z ſteep this as long as the yellow varniſh 3 
then ſtrain it out, and keep it for uſe. 


To boil Plate. 
AKE twelve gallons of water, or a quantity ac- 
cording to your plate in largeneſs or quantity; 
there muſt be water * to cover it; put the wa- 
4 ter 
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ter in a copper, or large kettle z and when it boils, 

ut in half a pound of red argil, a pound of common 
Fate, an ounce of roch-alum ; firſt put your plate into 
a charcoal-fire, and cover it till it is red hot ; then 
throw it into your copper, and ler it boil half an haur ; 
then take it out, and waſh it in cold fair water, and 
ſet it before the charcoal-fire till it is very dry. 


Dr. Mead's Receipt for the Bite of a 
mad Dog. 


LET the patient bleed at the arm nine or ten 
ounces: take of the herb called in Latin, Lichen 
cinereus terreſtris, in Engliſh, Aſb- colour d ground liver- 
wort, clean'd, dry'd and powder'd, half an ounce; 
of black pepper powder'd two drams; mix theſe well 
together, and divide the powder into four doſes, one 
of which muſt be taken every morning faſting, for 
four mornings ſucceſſively, in half a pint of cows 
milk warm: after theſe four doſes are taken, the pa- 
tient muſt go into the cold bath, or a cold ſpring or 
river, every morning faſting, for a month ; he muſt 
be dipt all over, but not ſtay in (with his head above 
water) longer than half-a minute, if the water be 
very cold; after this he muſt go in three times a week 
for a fortnight longer. The lichen is a very common 
herb, and grows generally in ſandy and barren ſoils 
all over England; the right time to gather it is in the 
months of Ofober and November. | | 


Another for a Bite of a mad Dog, which 
has cured when the Perſon was diſor- 
dered, and the ſalt Water failed. 


TAKE of tormentil-roots an ounce, affa-feetida as 
much as a bean, caſtor four pennyworth, lignum- 
aloes two pennyworth; ſteep theſe in milk twelve 
hours; boil the milk, and drink it faſting, before the 
change or full-moon, or as oft as occaſipn, 8 
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A Receipt for deſtroying Bugs. 
TAKE of the higheſt rectify'd ſpirit of wine, (vix. 
lamp-(pirits) that will burn all away dry, and 
leave not the leaſt moiſture behind, half a pint; newly 
diſtill'd oil, or ſpirit of turpentine, half a pint; mix 
them together, and break into ic in ſmall bits, half an 


ounce of camphire, which will diſſolve in it in a few 


minutes; ſhake them well together, and with a piece 
of ſponge, or a bruſh dipt in ſome of it, wet very well 
the bed or furniture wherein thoſe vermin harbour or 
breed, and it will infallibly kill and deſtroy both 
them and their nits, althoꝰ they ſwarm ever ſo much; 
but then the bed or furniture muſt be well and 
throughly wet with it (the duſt upon them being firſt 
bruſh'd and ſhook off); by which means it will nei- 
ther ſtain, ſoil, or in the leaſt hurt, the fineſt ilk or 
damaſk bed that is. The quantity here order'd of 
this curious, neat, white mixture (which coſts bur 
about a ſhilling) will rid any one bed whatſoever, 
tho' it ſwarms with bugs; do but touch a live bug 
with a drop of it, and you will find it todie inſtantly. 
If any bug or bugs ſhould happen to appear after 
once uſing it, it will only be for want of well wetting 
the lacing, &c. of the bed, or the foldings of the 
linings or curtains near the rings, or the joints or 
holes in and about the bed, head-board, Sc. wherein 
the bugs or nits neſtle and breed; and then their being 
well wet again with more of the ſame mixture, which 
dries in as faſt as you uſe it, pouring ſome of it into 
the joints and holes where the ſponge or bruſh cannot 
reach, will never fail abſolutely to deſtroy them all. 
Some beds that have much wood-work can hardly be 
throughly clear'd, without being firſt taken down; 
but others that can be drawn out, or that you can 


get well behind, to be done as it ſhould be, may. 


Nate, The ſmell this mixture occaſions, will be all 
one 1n two or three days, which yet is very whol- 
ome, and to many people agreeable; you muſt 


remember, 


/ 
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remember always to ſhake the mixture together very 
well whenever you ufe it, which muſt be in the day- 
time, not by candle-light, teſt the ſubtilty of the 
mixture ſhould catch the flame as you are uſing it, 
and occaſion damage. 


An infallible Receipt to deſtroy Bugs. 


O every ounce of quickfilver put the whites of 

five or fix eggs; mix them, and beat them well 
together in a wooden diſh with a bruſh, till che glo- 
bules of the quickſilver are but juſt perceptible; 
then, after having taken the bedſtead to pieces, and 
bruſh'd it very clean from duſt and dirt, (without 
waſhing) rub into all the cracks and joints the above 
mixture, letting it dry on; nor muſt the bedſtead be 
waſh'd at any time afterwards : by the firſt applica- 
tion they will in moſt places deſtroy'd; if not, a 
ſecond will not fail deſtroying them entirely. 


An excellent " of Waſhmg, to fave Soap, 
and auhiten Cloaths. 


"AK E a butter-tub, or one of that ſize, and with a 
gimblet bore holes in it abont half way; then put 
into your tub ſome clean ſtraw, and over that about 
a peck of wood-aſhes; then fill it with cold water, 
and ſet it into another veſſel to receive the water as ic 
runs out of the holes of the tub; if it is too ſtrong a 
| Po add to it ſome warm water; and then waſh your 
inen in it ſlightly, ſoaping the cloaths before you waſh 
them; two pounds of ſoap will go as far as fix pounds, 
and make the cloaths whiter and eleaner, when they 
by experience have got the right way: if it is too 
ſtrong for the hands, make it weaker with water. 


To take Mildew out of Linen. 


TA K E ſoap, and rub it on very well; then ſerape 
chalk very fine, and rub that in well, and lay it 
on the graſs; and as it dries, wet it a little; and at 
once or twice doing it will come aut. 


A true 
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A true Account of a Perſon, who dy d by 
the Bite of a mad Dog. 


ILLIAM JANES, a farmer of good repute 
in Milton, near Wooburn in Bedfordſhire, was bit 
in the noſe by a mad dog one Eaſter- day; immediately 
he felt a pain ſhooting upwards into his head; the 
foam of the dog went into his mouth as well as noſtrils, 
the wound bled plentifully for a long time, and in lets 
than two hours he got ſome of Dr. Mead's powder, 
and took a doſe according to direction, and the ſur- 
geon apply'd a plaiſter to the wound. The next day 
e went to the ſalt-water, taking the powder with 
him, and was dipt in it three ſeveral times, thrice at 
a time, and brought away fome quarts of it with him, 
and drank it, He continued fix weeks and longer 
enerally well enough to go about his buſineſs, and 
ato company, fo that it was hoped all danger was 
over, tho* many times taking a dillike to liquor; and 
had a pain in his noſe, a heavineſs upon his ſpirits, 
and a ſtupor in his brain; was indiſpoſed at the full 
of the moon, and alſo in a morning, till he had 
bathed, which he conſtantly did every morning, and 
was then uſually well, and in good order, all the day 
after. At length, after having felt ſome little indiſ- 
poſition on the Friday and Saturday before, upon Sun- 
day the 22d of June, (eleven weeks after he had been 
bit) going to drink a draught of beer after dinner, he 
was {urpris'd to find that he was able to get down but 
a little, And the fame thing happen'd to him as he at- 
tempted to drink ſome ale at a friend's houſe that 
afternoon. This day he had many violent firs of 
ſacezing, a pain in his nole, and was obſerv'd to 
ſtagger like a drunken man as he was going to bed. 
That night he got no ſleep, and on Monday morning, 
June 23, the grand ſymptom, the byarophobia, ap- 
pear'd to ſome purpoſe z, for though he could at firſt 
chew a dry cruſt, or ſwallow a very ſmall crum of 
dread or biſcuit ſoak'd in milk os beer, yet in alittle 
time 


g 
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time he was ſcjz'd with an utter averſion to all man- 
ner of liquids, ſmall or ſtrong, warm or cold ; if but 
a tea- cup full of ſmall-beer or water touch'd his lips, 
he ſtarted, and threw back his head in a ſudden and 
violent manner, as terrify*d or ſtrangled, and could 
notdrink a drop ; afterwards he could not bear it to 
come near him, and begg'd his attendants not to at- 
tempt it ; they put a little beer intoa ſpoon, covering 
it from his fight, and gave him a ſtraw to ſuck it in; but 
the firſt drop that came into his mouth made him ſtart, 
and throw back his head in the ſame haſty manner : 
he grievoully complain'd of a pain in the belly, and 
ſickneſs in the ſtomach, often ſtriving to vomit, but 
brought up little beſides phlegm; he had alſo a pain in 
his noſe, and on the left ſide of his head, a ſwelling or 
foreneſs about his jaws and throat: all ſtrip'd and 
flower'd cloaths, and glaring colours, became ſo of- 
fenſive, that he could not endure the ſight of them: 
his underſtanding all this day was clear and perfect, 
rather quicker than uſual. The next night he had no 
more ſleep than the night before, being in a very high 
fever, reſtleſs, and much given to talking. On the 
next day (when the moon was at full) his heart began 
to heave and: beat in an extraordinary manner ; this 
threw him into a moſt violent ſweat, and terrible fir, 
with convulfions, which cauſed him to utter a ſound 
not unlike the barking of a dog; after this, tho? ſo 
well recover'd as to talk reaſonably, yet the fever in- 
creas'd apace, with all its bad ſymptoms ; a red co- 
tour in his face was raiſed to the higheſt degree, his 
eyes became exceeding ſparkling, fiery and ghaſtly ; 
his ſweating was exceſſive, his vomitings frequent and 
violent, which cauſed a great deal of froth and drivel 
to hang upon his mouth and noſtrils; and yet (as he 
complain*d). he had not power (he knew not why) to 
put up his hand to his noſtrils to wipe them ; ſtill he 
retainꝰd his underſtanding, but not without a mixture 
of frenzy, which increas'd every hour. Being appre- 
henſive of what might follow, he deſired his s. 
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and children to fee him no more, for fear he ſhould 
bite them, or do them ſome other miſchief ; and 
mightily importun'd the company to faſten him with 
cord or chains to ſome poſt or beam in ſome private 
room, where none might ſee him; and accordingly, 
being no longer able to continue in bed, he put on his 
cloaths z and while they were preparing to ſecure him 
from doing harm, ſtood with one chain upon his leg, 
cloſe up to one corner of the chamber, plainly diſcover- 
ing a certain ſhyneſs, and furious look, uſual with mad 
le. No ſooner was he faſten'd with chains and 
lap es to the floor in the middle of the chamber, and 
his hands ſecur'd with handcuffs, but he fell out with 
every one that came near him, tho? he had been for 
the moſt part remarkably meek and mild before 
and about midnight complain'd of an exceſſive cold. 
neſs of body. His ſpeech began to faulter; and lying 
down on one fide, he died in a manner ſuddenly, 
and to appearance eaſily, or without much pain. 
An infallible Cure for the Bite of a mad 
| | Dog. 
all the diſeaſes incident to. mankind, there is 
none ſo ſhocking to our nature as the bite of a 
mad dog; and yet, as terrible as it is, we have known 
inſtances of-thoſe who choſe rather to hazard the worſt 
effects of it, and to die the worſt of deaths, than to 
follow the advice of their phyſicians, by making uſe of 
the known ſpecifick of dipping in the ſea, or ſalt- 
water.” It is for the ſake of people of this unhappy tem- 
per, who may have the misfortune to be ſo bit, and of 
thoſe who may have cattle that are ſo, that we publiſh 
the following receipt, which has been frequently made 
uſe of in a neighbouring country, and (as the gentleman 
who communicated it, ſays) was never known to fail. 
Take fix ounces of rue clean'd, pick'd, and bruis'd, 
ſour ounces of garlick peel'd and bruis'd, four ounces 
of Venice treacle, four ounces of fil'd pewter, orſcrap'd 
rin; boil theſe in two quarts of the beſt ale, in a pan 
cover'd 
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cover'd cloſe, over a gentle fire, for the ſpace of an 
hour; then ftrain the rr from the liquor: 


give eight or nine ſpoonfu s of it warm to a man or 
woman three mornings faſting, and cold to any beaft 
faſting ; eight or nine ſpoonfuls are ſufficient for the 
ſtrongeſt, a leſs quantity to thoſe younger, or of a 
weaker conſtitution, as you may judge of their 
ſtrength ; ten or twelve, for a horſe or bullock; three, 
four or five, for a ſheep, hog, or dog: this muſt be 
given within nine days after the bite, and it never 
ails either in man or beaſt; if you can conveniently, 
bind ſome of the ingredients on the wound. 


Another for the Bite of a mad Dog. 

TAK E the leaves of rue, pick d from the ſtalks and 

bruiſed, fix ounces; garlick pick'd from the ſtalks 
and bruiſed, Yenice treacle or mithridate, and ſcra- 
pings of pewter, of each four ounces ; boil all theſe 
over a ſlow fire in two quarts of ale, till one pint is 
conſumed ; keep it in a bottle cloſe ſtopped, and give 
of it nine ſpoonfuls to the perſon warm ſeven morn- 
ings ſucceſſively, and ſix to a dog, to be given nine 
days after the bite; apply ſome of the ingredients to 
the part bitten. M. B. This receipt was taken out of 
Cathorp church in Lincolnſhire, the whole town almoſt 


being bitten, and not one perſon who took this me- 
dicine but was cured. | 
Another for the ſame. . 
TAE the ſhells of male oyſters, and calcine the 
white or inner part of them ; when thoroughly 
calcined, which may be done either in an oven or a 
crucible ; beat them to a fine powder in a- mortar: 
that powder muſt alſo be ſifted through a fine eve; 
when all this is done, put * fix gros of the powder into a 
int of right neat white-wine ; and let the patient drink 
it off, without taking any other thing, of any kind 
whatever, until ac leaſt three hours afterwards; and by 
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all means not to touch butter, or any thing that is oily, 
during the time of cure. The next day he mult take 
four gros of the ſame powder in the aforeſaid quantity 
of wine, and the third day two gros, ſtill faſting three 
hours afterwards; and then the cure is completed. 


A Receipt for Colds. 


AK E of Venice treacle half a dram, powder of 
ſnake-root twelve grains, powder of ſaffron ſix 


grains, volatile ſalt of hartſhorn four grains, ſyrup of 
cloves a ſufficient quantity to make it into a bolus; 
to be taken going to reſt, drinking a large draught: 
of warm mountain-whey after it. | 8 
N. B. Thoſe who cannot afford mountain-whey, 


may drink treacle- poſſet. 


To ſuch conſtitutions as 


cannot be provok d to ſweat, opening a vein, or a 
gentle purge, will be of great ſervice. 


— 


ARBEL, to tufſk 

Bittern, to disjoint 
Brawn, to leach 
Bream, to ſplay 
Brew, to untach 
Buftard, to cut up 
Capon, to ſouce 
Chevin, to fin 
Chicken, to fruſh 
Coney, to unlace 
Crab, to tame 
Crane, to diſplay 
Curlew, to untach 
Deer, to break. 
Eel, to tranſon 
Egg, to tire 
Egript, to break 
Flounder, to ſauce 


' Gooſe, to rear 


Haddock, to (ide 
Hen, r0 ſpoil 


Terms of Art for Carving. 
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Hern, to diſmember 
Lamprey, to ſtring 
Lobſter, to barb 
Mullard, to unbrace 
Partridge, to wing 
Paſty, to border 
Peacock, to disfigure 
Pheaſant, to allay 
Pigeon, to thigh 
Pike, to ſplat 
Plover, to mince 
uail, to wrin 
Salmon, to ching 
Small Birds, to thigh 
Sturgeon, to tranch 
Swan, to lift 
Tench, to ſauce 


Trout, to culpon 


Turkey, to cut up 
Woodcock, to thigh 
Inſtru- 
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Inſtructions for Carving, according to 


theſe Terms of Art. 


To unjoint a Bittern, 
0 his wings and 
legs as a hern, and 
no other ſauce but ſalt, 
To cut up a Buſtard. 
See Turkey. 
Fo ſauce a Capon. 


Take a capon, and lift 


up the right leg, and ſo 
array forth, and lay in 
the platter; ſerve your 
chickens in the ſame 
manner, and ſauce them 
with green ſauce, or ver- 
Juice. | 
To unlace a Coney. 

Turn the back down- 
ward, and cut the fla 
or apron from the belly 
or kidney; then put in 

our knife between the 
Bauers, and looſen the 
fleſh from the bone on 
each fide; then turn the 
belly downward, and cut 
the back croſs between 
the wings, drawing your 
knife down on each ſide 
the back-bone, dividing 
the legs and ſides from 
the back ; pull not the 
leg too hard, when you 


F 


open the fide from the 
bone z but with your 
hand and knife neatly 
lay open both ſides from 
the ſcut to the ſhoulder ; 
then lay the legs cloſe 
together. | 
To diſplay a Crane. 

Unfold his legs, then 

cut off his wings by the 


joints; after this take up 


his legs and wings, and 
ſauce them with vinegar, 
ſalt, muſtard, and pow- 
der'd ginger, 

To unbrace a Duck. 

Raiſe up the -pinions 
and legs, = take them 
not off, and raiſe the 
merry- thought from the 
breaſt; then lace it down 
each ſide of the breaſt 
with your knife, wrigling 
your knife to and fro, 
that the furrows may lie 
in and out: after the 
ſame manner, unbrace 3 
mallard. | 

To rear a Gooſe. 
Takeoff both legs fair, 


like ſhoulders of lamb; 


then cyt off the bellyy 
piece 
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piece round cloſe to the 


end of the breaft; then 


lace your gooſe down on 
both ſides of the breaſt 


half an inch from the 


| ſharp bone; then take off 


the pinion on cach fide, 
and the fleſh you firſt 
laced with your knife ; 

raiſe it up clean from 
the bone, and take it off 
with the pinion from the 
body; then cut up the 
merry-thought ; thea cut 
from che breaſt-bone an- 


other ſlice of fleſh quite 


thro* 2 then turn up your 


carcaſe, and cut it aſun- 


der, the back-bones above 
the loin - bones; then take 
the rump-end of the back- 
hone, and lay it in a diſh, 
with the ſkinny ſide up- 
wards; lay at the fore- 
end of ir the merry- 
thought, with the fkinny 
ſide upwards and before 
that the apron of the 
goole ; then lay the pi- 
nions on each fide con- 
trary, ſet the legs on each 
fide contrary behind dem, 
— the bone-ends of the 
egs may ſtand — 


= — * middle of 


and the win * 


may come on the outſide - 


of them; put the long 


2 


393 
ſlice, which yau cut from 
the breaſt - bone, under 
the wing-pinions on each 
ſide, and let the ends 
meet under the leg- 
bones, and ler the other 
ends lie cut in the diſh, 
betwixt the leg and the 
pinion ; then pour in 
your ſauce under the 
meat; throw on ſalt, and 
ſerve it to table again, 
To diſmember a Hern. 
Take off both the legs, 
and lace it down the 
breaſt on both ſides with 
our knife, and open the 
reaſt-pinion, bur take it 
not of; then raiſe up 
the merry - thought be- 
tween the brealt - bone 
and the top of itz then 
raiſe up the brawn; then 
turn it outward upon 
bath ſides, but break it 
not, nor cut it off; then 
cut off the wing-pinions 
at the joint next the bo- 
dy, and ſtick in each fide 
the pinion in the place 
you turn'd the brawn 
out z but cut off the ſharp 
end of the pinion, and 
take the middle piece, 
and that will juſt fit in 
the place. Yoy may cut 


up a capon or pheaſant 
the ſame way. 
A 72 


To unbrace a Mallard, the point of your knife, 
+, This'ts done the ſame but take not off the leg; 
way as to unbrace a duck, then with your knife 
- which ſee. lace down both ſides of 
To wing a Partridge. the breaſt, and open the 

Raiſe his legs and breaſt-pinion, but do not 
wings, and ſauce him take it off; then raiſe the 
— with wine, powder'd gin- merry - thought betwixt 
y- zer, and a little ſalt. the breaſt-bone and the 
To allay a Pheaſant, top of it ; then raiſe up 
Do this as you do a the brawn; then turn it 
partridge; but | uſe no outward upon both ſides, 
other ſauce but ſalt. but not break it, nor cut 
To wing @ Quail. it off; then cut off the 
Do this the-ſame way wing-pinions at the joint 

8 do a partridge. next the body, and ſtick 

i a Swan, each pinion in the place 
; Sli the ſwan down in you turn'd the brawn 
the middle of the breaſt, out; but cut off, the 
and ſo clean through che ſharp end of the pinion, 
back, from the neck to and take the middle 
dhe rump3 then part it piece, and that will juſt 
{1 in two halves, but do not fit in the place. You 
break or tear the fleſh; may cut up a buſtard, a 
then lay the two halves in capon, or pheaſant, the 
a charger, with the flit ſame way. 
ſide downwards z\. throw To thigh, a Woodcock. 
falt upon it; ſet it again : Raiſe” the wings and 
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bn ihe table; let the ſauce 12 as you do a hern, 
1 — 1 and 1 * only lay the head o 

. = peers crit; for the brains; an 

IF © 15.1) To-break a T. zal. vou thigh a hern, ſo ria 

11 x . Do this the ſame way . muſt a curlew, plover, 

| on you do a pheaſant. or ſnipe, excepting that 

„Lao cut up a Turtey. you have no pines ſauce 

Raiſe uptthe leg fairly, bur falr.” nh Fr 
aud open che joint with - Ich n 0 
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A. 
CHES and Bruiſcs, 
Page 284. an ld 
Ach or Strain, 300. 
After-birth, to bring it 
away, 291. 
Atter-pains, how prevent= 
ed, 279, 291, 292. 
Ague, 310. outward Appli- 
cations for it, 275, 277, 
307, 308, 310, 323. u- 
ward Remedies, 310. 


Almond Butter, 165. — 


Cakes, 15 2, 182. Cheeſe= 
cales, 142. Cream, 
163. — Hogs-pitddings, 
111. -— Loaves, 200.— 
Pudding, 109. —Paffs, 
148. —Tart, 117. — to 
chocolate Almonds, 199. 
» m=—f0 fricaſy them,. 182. 
to parch them whole, 


177. 

b . Tincture of it, 
236. 

Aan 337. 

Angelica, candied, 186. 

Apple-Fritters, 115, —— 

© Paſties to fry, 129.— 

Tanſey, 113.10 gry 


Apples, 189. ———with- 
out Sugar, ibid. — tg 
ftew Apples, 193. 
Apricocks ; to dry Apris 
cocks, 177, 194. —— like 
Prunello's, 203. to pre- 
ſerve Apricocks, 176.— 
green Apricecks, 205, 
211, — ripe ones, ibid. 
. . Marmalade of Apri- 
cccks, 207. Apricock> 
Wine, 21 
Aqua Mirabilis, 235. 
Artichoke P92, 13 5. 70 
keep Artichokes all the 
Hear, 270, | [iT - 
Aſhen-keys, pickles, 81. 
Aſparagus pickled, ibid. 
7. — O, 64. 


B. 
Bacon; to ſalt it, 51. fe 
ſalt and dry a Ham of 
Bacon, 48. to make Weſt- 
halia Bacon, ibid. 
Balls, ſavoury, 3. for Lent, 


130. | 25 
Balſam, of Lucatellus, 


318. the yellow Ballamy 
308. 4 Vater to he taken 
8 


after 


* INDEX. 


after Balſam of Tolu, 
251. 

Barberries, piekled, 88. 
to preſerve them, 184. 
Barley-Cream, 161. =— 

Water, 221. Wine, ibid. 
Battalio-Pye, or Bride- 
Pye, 10, 123. 
Beet, _ 13, N 
ed, 3 53.4 ” 
55 fine-hang d- beef, 98. 
Beer. To Wale ſirong 
Beer, 231. 
— — 217. 
1 Pigeons, 53 
Bibel, | * 56. the Hard 
Bi tes, 157. thin Dutch 
Bis et, 154. Little hol 
Bisket, 149. Drop Bi stet, 
153. Lemon Bisket,200. 
2 Ratapa Bixket, 171. 
Bite of a mad Dog, 252, 
2774344 347 349» 350- 
Bitter Draught, 298. ano- 
tber, 302. 
Black Cherry Water, for 
Children, 243. | 
Blackneſs by a Fall, 276, 


2 . 
Blatt! Ointment for it, 237. 
Bleeding at Mouth, Noe. 

or Ears, 257, 280, 331. 

Bleeding imwardly, 287. 

— ia the Stomach, 330. 

299- 

Blood, zo ſtweeten is, 281. 


W N 
; tho' never ſo ſevere, 268. 


: 


—.— — a Boil, 276. 
Br dWay=Bran- 
ay. 141. Cherry-Branay, 

ibid. Poppy = Eranay, 


240. 
Bread and Butter Pudding, 


pr fafting Days, 102. 
Valli . Pudding, 
112. fne Bread Pud- 
ding, 121. Rye Bread 
Pudding, 115. 

Breaſt of Vea! callar d, 33. 
to ragao it, 36. | 
Breaſts, ſare, 3 1 2. 
Breath, /bert, 338. 
Breeding, 258. 
Briony Water, 281. 
Broom Buds pickkd, 87. 
Broth frong, te keep for 
6 


4, 

Arles 319. Bruiſc Qint- 

ment, 336. 
Buns, 151. 
Burns, various Remedies 

for them, 259, 261, 302, 

704, 338. 

Burſtenneſs, 306. 
Butter, how to make it, 76. 
Butter d Laaves to eat het, 


138. 
a Receipt for de- 
ing them, 343. 
C. 


Cabbage Pudding, 109. 
Cabbage Lettuce 


bage, 88. 


Cakes, 144, Ec. French 


Cake #0 cat bot, 147. or- 
dinary 


a — A A3AA 
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INDEX. 3 
dinary Cake to eat with Cheeſe, 77. Newmarket 
Butter, ibid. Portugal Cheeſe to cit at two cars 
Cakes, ibid. a Plum old, 74. a thick Cream- 


Cake, 145. 4 good Seed 
Cate, ibid. another, 146. 
6/0 of littio Cabos, 15 5. 

hetſtone Cakes, 157. 
the white Cake, 155. 


Calſ's-Head collar d, 19. 


to dreſs it, 59. Haſh of 
5 it, 225 36, 72. 

Calf's- Foot Pudding, 15. 

255 164. — without 
ons, 168. Calf 's- 
Foot Pudding, 103. 

Cancer, 283, ww 17 the 
Breaſt, to keep it from 
routing, 309, 312. — 
in the Mouth, 3 14. 

Caſhew Lozenges, 335. 

Caraway Spirit, 239. — 

 HBranay, 241. 

Carp fewed, 30. other 
Ways, JI, 70. 

Carrot Pudding,io 1. Car- 
rot or Parſnip Puffs, 
118. 

Caudle, of Oat- meal, 169. 
a fine Cuudle, 168, — 
Flummery Caudk, 167. 
Tea Caudlt, 168. — for 

 fiveer Pyes, 3. 

Centaury Water, 245. 

Cerecloth, 263, 319. 


Charity-Oil, for outward 


and inward  Bruifes , 
green Wounds, &c. 274. 
\Cheefe, a Summer Cream- 
a Cheeſe, 74. 4 Chedder- 
Cbecſe, 76. the ueen s 


Cher vi 


Cheeſe, 77. ordinary 
6525 cli, 78. M- 
coat Cheeſe, 77. to mate 
a freſh Cheeſe, 165« 
cee a EA 
without Rrennet, 128. 
LemonCheeſe-cakes,137, 
143. fo malte them with- 
out Curd, 139. Cream 
Cheeſe with old Cheſhire, 


143. 

Cherries preſerved, 183. 
204. Cherry Wine, 215. 
Marmalade of Cherties, 
187. Morella-Cherry- 

Mine, 219. another, 2 26. 

| Tart, 136. 

Cheſnut Puddings, 112. 

Chickens fricaſy'd, 124. 
Pye, 9, 134. 4 ſweet 
ick Pya bee 

Chilblains, 286. 

Chin-cough, 276, 306. 

Chips of Apricocks, 212. 
Orange Chips criſp, 200. 

Chocolate Almonds, 199. 

Cider, 228. 

Citton Mater, 241. | 

Clary Wine, 224. the fine 
Clary With, 228. fue 
Clary Water, 242. 

Clear Cakes of any Fruit, 
181. — of the Felly of 
any Fruit, 180. — of 

Clear Candy, 20. 

Aa 3 Clyſter 


ung + 
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Clyſter for the Norm, 3 14. 

Cock Ale, 222. Cock Na- 
ter for Conf ſumption, 247. 

Cockles Pickled, 97. 

Cod fewed, 54. Cod's- 

Had roaſt ed, 12. 

Cold, 3 30. — n the Ste- 

mach, 322, 323, 351. 

Colick, 259, 263, 284. to 
give pre ent Help in a 
Click, 322. 

Collar of Bec, 13, 45.— 
of Calf's Head, 19. —of 
Cow-heels,20. —of aPiz, 
34 46. —of Salmon, 31. 

e Veniſon, 32. 

Colour, to procure a good 
Colour, 295. 

Conſerves, 173, &c, Con- 
ſerve of red Roſes, or 
Any other Flmbers, 193. 
of Hips, 210. 

N 248, 262, 


Sa 323. 70 
prevent them, ibid. 
Cordial-water, that may 
be made in Winter, 238. 
the Golden Cordial, ibid. 
tho Saffron Cordiak, 243- 
Torns on the Feet, 286, 
Coſtiyeneſs, to remove it, 
299. 
Dougb, 209, 210, 258, 
21973315333. — the 


Stomach, 249. Whoop- 


ing Cough, 33 
Courſes, ow 339. 
. Pudding, 106. 


Cowſlip N inc, 218, 

Crabs butter'd, 29. 

Cracknels, 153. 

Cramp, 300; 333. 

Crawfiſh-Soup, 2; 5, 28. 

Cream, blanched, 162. 
whipt Cream, 164. 
Piftachia Cream, 171. 


Cream of any pre er 


Fruit, 166. Steeple 
Cream, 162. Whites 
' Wine Cream, 170. 
Cream Cheeſe; 74. —wwith 
_ old Cheſhire, 143. 
Cucumbers fry'd for Mut- 
ton Sauce, 41. pickled in 
Slices, 80, 85. pickled 
ancther way, 92. pre- 
72 194, 203. ſtowed, 


Cid, Pudding, 106. 

Currans, preferv'd in Fel- 
ty, 183. Felly ꝛcbite 
Currans, 186. —of red 
Currans, 212. Curran 
Wine, 227, 229- 

Cuſtards, 126. Cuftard- 
Pudding, 116. Rice 
Cuftards, ibid. 


D. 
Daffy's Ehxir, 251,325. 
Damſons, prefers a whoh, 


177. 
Delivery of Women, 291. 


Diſtemper got by an ill 


Husband, 249. 


Drink for a Fever, 275. 


2 to preſerve the Lungs, 
250. — for the Rickets, 
272. 


by by 


INDEX 5 
F. 

Face pimpha, 269, 281, 

313.—red and piinplid, 


272. an opening Drink, 
249. . a purging Drink, 
313. Driak for a Rheu- 


matiſin, or Pain ia the 


Bones, 254. 
Drop set, 153. 
Droply, 243, 256, 274, 
281, 282, 332, 334 


335» 
Dropſy Vater, 243. Drop- 
and Scurvy, 332. 
Draught ta allay a Fever, 
275, 288. 
Drying Oil, 342. 
Ducks, ro pot, 46. 
Dutch Beef, 50. 
Dutch Gingerbread, 151. 


E. 
Ebulum, or Elder Ale, 222. 


Eels, collar d, 11, 32. — 


Potteſi, vi. —roaſted, 21. 
Eggs, fricafied, 56. — in 
aucther way, 57+ 
5 Pyes, 124. 
Elder-Fower-Wine, 229. 
Elder-Nine, 223, 229. 
Eller - Wine made at 
Chriſtmas, 22% _. 
Electuary for a. cold or 


windy Stomach , 270. 


another for a Pain in 
the Stomach, ibid. 
Elixir Proprietatis, 269. 
Daffy's Elixir, 325. 
Eye- Salve, 260. 
Eye- Mater, 251, 290. 
Eyes red or foe 268. to 
clear the Eyes, 304. ſore 
or weak Eyes, 314. 


327. 

Falling da of the Fun- 
dament, 294. 

Falling-$!c&neſ5,303, 309. 

Fever Water, 238. 
Spotted Fever, 2 50. Plai- 
Her fer the beet, 299. 
Drink, ibid. 

Fiſh-Pye, 137. 

Fits of the Mcther, 248. 

F * om Wind or Cold, 
268. 

Floodings, 292, 339. 

Florendine f Veal, 15, 
145. 

Flowers of any ſort can- 
died, 190, 195. various 
Way's 1 Orange- 
flowers, 190, 197, 206. 
H rup of any Fiuers, 


190. 


Flummery Candle, 167. 


Hartſkoria 
171. 


Flux, 293. Blkody-flux, 


L114, 1 
Flummery, 


339.7 ; 
Fool, of Strawberries, or 
Raſpberries, 170. 
Forc'd-meat, 6, 57. 70 
force a Fowl, 37. 
Freckles, .taken off, 283. 
French Barley Pudding, g. 
French Beans pickled, 86. 
French Bread, 151. 
French Cake, 147. brows 
French Loaves, 157. 


Aa 4 Fricaſy 


| 


6 INDEX, 


Fricaſy of Chickens, 24.— 
of” Eggs, 56. —of Ox- 
palates, 27. —of great 
Plaice or Flounders, ib. 


of Rabbets, 26. — of 


double Tripe, ibid. pale 
Fricaſy, 21, 40. brown 
Fricaſy, 39, 65. 
Fritters; Apple Fritters, 
115. Curd Fritters, 114. 
fine Fritters, 119. 
Fruits of any Sort candied, 
190. * in Syrup to 
Candy, 203. 


Gam, e fe 
Garlic & rup of it, 279. 
Gaſcoĩgn s Peder, 3 20. 
Ginge read, federal tas 
of doing it; 150, 152, 
156. Dutch Einger- 
Bremm, 150. 
Gloves, how to waſh them, 


271. 
Golden Cordial, 238. 
Gooſe potted, 56. 
Gooſeberries prqcrv d 

175, — preſervu in 
| Heps, tet. withart 

toning, 192. 
Gooſeberry, Car Cakes, 

204, ———Creanm, 161. 

— 4, 114. — 

Wine, 214, 227. —— 


Vinegar, 96, ——Pearl 


 Goofeberry-Wine, 214. 

Gont Pajins,296,297,322. 

Green Oimment for the 
Ricks, 27 


geben 207. 


Hogs 


Green Sickneſs, 283, 295. 
Gripes, 275. 
Gripe· water, 43. 


H. 

Hair, to make it grow, 336. 

Ham of Bacon, fee Bacon. 

Hams sf Pork like Weſt- 
phalia, 65. a Pickle for 
them, 67. 

Hands, Paſte for them, 
271. t0 chan and ſoften 
them, 3 26. to make them 
white, 327. 


Hare, dreſſed, 47- bs bt. 


ted, J. to fig a Hare, 
72. Hare Pye, 141. 
Hartſhorn, Flummery;171; 
—Felly, 164. — Felly 
without Lemon, 168. 
Haſh of roafted Marion, 41. 
Hafty-pudding, 108. /7te 
Haſty-puddings to both in 
Cuftard Difhes, 117. 
Head, 70 purge it, 313. 
Heart, Heavineſs, 268. 
Hemorrhoides inflamed, 
298. 
Herrings; how to bake 
them, 60. 


Hickup, 300. 
Hiera-picra plain, 253. 
Hiera-picra Water, 246. 


Hips, made into Conſerve, 
210. 
Hoarſeneſs, 270. —with 
a Cola, 3 23. 
ms with At 
monds, 110. — with 
Currans, ibid. ano- 
ther 


INDEX. 


ther ſort, ibid. —black 

Hogs Puddings, 111, . 
Hung Beef. 12, 98. 
Hungary Water, 249. 
Hyfterical Water, 240. 


L 
Jaandice, ſevera} exrellent 


Medicines for it, 253. 


280, 286, 302, 332. 
yellow or black fann- 


dice, 305, 340: | 
Ictng 4 great Cate, 159. 


Jetly Poſſet, 167. Ribbon 
fell, 166. Felly of any 
nit done into Char 
Cakes, 1 80.——spf white 


Currans, 186, —— of 
— Carrans, 212. 


of Pippins, 185. 
how prepared, 271. 


Toi Hail 282. 
cured various Ways, 


396, 3077332. 
To jug a Here. See Hare. 


Jumbals, 2 


. Enoliſh, 91. 
King s- Ei, 305. 


L. 
Labour in Child - birth, 
— 
Lady Onflow's Mater for 
the Stone, 2 
Lamb Pye, 9. y ZE 2» 
feveet Lamb Pye, 133. 
Laudanum, Bquid, done 


the beff way, 239. 


7 
Leach, white, 170. 
Lear for _ Pyes, 4. 


Leg of mw 
17 37. 5 C ed, 235 
utton, a-la- 


Pall 397 92. 
Lemon-Bistet, r198.—— 
Cakes, 20 2.——Cheeſe- 
Cakes, 137, 3Þ 14327 
Cream, 8 pickled, 
94. — Pudding, 
775 199 — Sal, Xu 
— Hllabubs, 158. | 
e —— Wine, 
220. another Wine, that 
may paſs for Citron 


Water, 231. 
Lily of the Valley Water, 


3 246. 
* freed from Mil- 
dew, 346. 
Liquor for colouring Pud- 
ings, 104. 
Loaves made of * 
200. 
Lobſters, Banter d, 2 
Potted, 11. — made into 
Soup, 2. — Pickled, 83. 
Looſeneſs, 275, 307, 331. 
Lozenges, for the Heart- 
burn, 279.—— for a 
Cough, 258. 
Lucatellus's Rags 318. 
to take inwardly, 332. 
Lumber-Pye, 9, 125. 4 
ther, 143. 
Lungs, 4 Drink to bo pro oY 
them, 2 
for any Illneſs * him, 
270, 
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270. Stuffing in them, 
.290. M 3 


Mackarel, pickled, 71. 

| Mangoes, , Cucumbers, 
82. — of Melons, 79. 
March-pane, 148. — un- 
boiled, 183. 

Marjoram Pudding, 112. 
Marlborough Cate, 155. 
Marmalade, of Cherries, 
187.0 Oranges, 


. 201,208. — of .Ouinces 


rea, 187.—of Oninces 
white, 187, 207. 
Marrow Paſties, 137. — 
Puddings, 15, 119. 
Marſh-mallows ; Syrup 
thereof, 208. i 8 
Mead, 216, 223. a ſinall 
whit: Mead, 216. 
Mildew taken out 'of Li- 
nen, 346. 
Milk-Water for à cancer- 
ous Breaſt, 247. ancther 
© Althk-water, 25 2. 
Milk in Nurſes increaſed, 


294 3 
Mince-Pyes of Veal, 138. 
Miſcarrying prevented , 
2 2 
Morphew removed, 328. 
Mountain Mine, 230. 
Mouth fore in Children, 

, 207. a rare Mouth. wa- 
£5 n 
Mulberries, preſerved 

whole, 195. | 
Muller, or any other Fiſh, 


Hop boiled, 29. 


Muſcles, ar Cockles, pickled, 


Muſhroom Liquor, and 
Powder, 61. other Muſh- 
room Powders, 94, 97. 

Muthrooms picklsd, 78, 
$4, 93, 959.96, 60. — 
potted, 97. —ftened, 19. 

Mutton Pye, 10. — Cu- 

Jets, 42. — dry d to cut 

in Shivers, as Dutch 
Bee, 50. — di like 

Pork, 51. —— baſhed, 

41.— Leg or Shoulder 
Huffed withOyfters, 16. 

0 force a Leg of Mut- 

ton, 38. Leg of Mutton 
a-la-Daube, 9 3. Nec 

_ of Mutton dreſſad, 43. 

Now 43) 

Naſturtium Buds, pic- 
Led, 81. | k 

Neats Tongue-pye, 10. — 
potted, © 33. | 

Neck, Italian Waſh for 
it, 328. vin 

Neck of Mutton dreſſed, 
43.—of Veal ftew'd70. 

Nec 2 2 
tu hen cutting theirTeeth, 
259. 

Nun's Cate, 159. 
dee r -- 

Oatmeal Caudle, 169. — 

Pudding, 104, 120. — 
Sack Poſſet, 172. 

Obſtruftionsremev'4,334 

Ointment for a Buraing, 
or a Kall, 308 — for 

Sons a Cold 


INDEX. 9 


a Cold on the Stomach, 
320. 
Oytter, Soup, 62. 
Oyſter Pye, 125. 
Oyſters 77d, 38. — pic- 

Kd, 10, 22, 84, 89.— 

eu d in French Rolls, 


13, 14. —ſtuffed into 
a : Shoulder or Leg of 


Mutton, 16. 
Olio Pye, 134, 142. 
Onions (mali) pickled, ga. 
Orange Cakes, 182, 201. 
— Chips criſped, 200. 
— candied, 210.(- 
Cream, 161. — Flowers 
candied, 202, 206. — 
preſerved in Syrup, 207. 
Orange-Flower-Brandy, 
2 37. — Orange Mar- 
malade, 201, 204. 
Peel made into Syrup, 
201, — Wine, 217. 
- — With Raiſins, 226. 
Oranges preſerv'd whole, 
X PFalates, in Fricaſy, 27. 
pickled, G 2. . 


| P. 
Painting Rooms or Palis, 
© $48. 
Palermo Wine, 224. 
Pancakes, 113. —0 Rice, 
WE: 51 
Paſte, of green Pippins, 
1886. Fi Hands, 
271. White Ouince 
Paſte, 1 88. 
Paſties. See in the diſße- 


rent Materials. Little 

Paſties to fry, 126. 
Paſtils, how made, 181. 
Paſtry of all ſorts, 122, &c. 


Pears diy d, 189. —with=- 


out Sugar, ibid. 


Pear-Plums, white, pre- 


ſerved, 176. —black, or 
any black Plum, 179. 
Peale Pottage, 5. | 
Perfume; to make the 
burning Perfume, 213. 
Pickle for Ham, 66. —for 
Tongues, ibid. fur 
either Hams or Tongues, 


67. 

Pickles of all ſorts, 8, &c. 

Pies. See in the different 
Materials. 

Pigeon Pye,1 0, —in Jelly, 
5 5,—pickledgo. ftew'd, 
Asparagus, ibid. 

Pigs Ears ragoo d, 13. 

Pike roaſted and boiled, 
17, 18. 

Piles cured, 298, 333. 

Pills to purge the Head, 
313. to purge off Rhenm 
in the Teeth, 325. 


Pimples removed, 269, 
281, 227. 1 © | 
Pin or Web in theEye,zo04 


Pippins ; Jelly of them, 
185. — preſerved whole, 
184 Paſte of green 
Pippins, 188. 

Piſtachia Cream, 171. 

Pith Pudding, 106. 


Plagne 


10 

Plague prevented or cu. 
red, 261. Dr. Burgeſs's 
Antidote againſt 11,2 44- 
Plagne-Mater, 235. 

Plain Pudding very fine, 
121. 

Plate, how t0 boil it, 343. 

Pleuriſy © cred without 
bleeding, 303. 

Plum Cake, 145, 146, 157, 
158, 159, 160. —with 
Almonds, 159. Little 
Plum-cakes,140. Plum- 

porridge, 4-—Wine,2 2.2. 

Plums dry, 194.—pre- 
ferned green, 178, 179. 

To preſerve the great 
white Plum, 211. 

Pockets, how made, 73. 

Poloe, how prepared, 5 5. 

— 283. 

| y Branny, 240. 

Pork — Weſtpha- 

4, 65. 

Portugal Cakes, 147. 

Poſſet, a Jelly Poſſet, 167. 

2 Snow Poſſet, ibid. Sack 
Poſſet without Eggs, 
171. & Poſſet with Ale, 
or King William's 

Poſſit, 72. the Pope's 
Peſſet, 1bid: 

Powder foraRupture, 25 2. 

Poultice for a ſore B, reaſl, 
Leg, or Arm, 277. 

for a hard Swelling,276. 

Preſerves. See the reſpec- 
tide Materials. 

Pudding, baked, 116, — 
bol led, 105. —fleu d, 


INDEX. 


108,—for little Diſhes, 
117. Haſly- Pudding, 
ibid. Orange-Pudding, 
100, New-College=Put- 


ding, 118. Oatmeal Pud- 


ding, ibid. RatafiaPud- 
ding, 122. . Sweatmeat 
Pudding, 117. 
Puddings of divers forts, 
100, &c. 8 Colonring 
Liquor for Puddings. 
See Liquor. 
Puft-paſte, 140. ſor 
T7 arts, 129. 
Puffs of Almonds, 148. — 
Carrots, or . Parſtips, 
118. Lemons, 199. 
Pulpatoon of Pigeons, 59. 
Purges, 267, 294. 
Purging Dzet-drink, 3 14- 
Purilain Stalks pickled, 87. 
another way, 90. 
Purry or Paſte to ſtop all 
Joemts in Pales or Wood, 
that no Water may foak 


in, 342. 


Quaking — See 
Pudding. | 
Quilt for the Stomacb, 3az. 
Quinces, kept in . Pickle, 
81. Huince Cream, 164. 
whole ©uintes mo” 
ite Jelly © 
we 


207, 208. white Hm 
Paſte, 188. —. Haince 


2" $206 ©2232! 
_ R- Rab- 
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R. 
Rabbets aud Chickens 
mumbled, 19. 
Radiſh Pads pickled, $5. 
Ragoo of Oyflers, 18. — 
of Pigs Ears, 1 11 2 
of Sweet-breads, 19. for 
made Diſhes, 4. 
Raiſin Wine, 217. 


Raſpberry Foo, 17. 


Wine, 219, 220. 
Raſpberries — in 
elly, 17 5.—— preſeru- 
_— 198. 1 
Ratafia Bisket, 171.— 
fing, 122. 
Red Balls, 268. 
Red Cabbage pickled, 88. 
Rennet prepared, 74. 
Rennet Bag, 75- 
Rheum is the Eyes, 304. 
— 12 Tecth 325. 
Rheumatiſm, Bran 


Seuroy, and hb of 


the Lungs, cured, 281. 
Singple Rhuuwatiſm , 
33 Rhecumatiſm, or 
Pain in the Bones, 254 
256. 
Ribs of Beef pickled, 68. 
Rated Ding 115. 
Rickets cured, 272.— 


another way, 273» 
Roles, Coferns of yet 


Roaſar, 193. Sugar of 


Roſes, 194. Roſe-arops, 


| 
Ruyemater for Fits of the 
Mother, 248. 


Rump / Beef, baked, 58 
———/IeWwtd, 6, 21. 
Rupture, 252. 


Sack-Cream, 163, 10. 
—Poſſet roithout Eggs, 
172, — without Cream 
or Eggs, ibid. Oatmeal 


Sack Poſſet, 173 Sack 
ed; 


Pudding baked, 112. 
Saftron Cordial, 242. 
Sage Wine, 218. another, 

224. | 
Sagoe prepared, 169. 
Salmon ported, 51. — 

pom 89. 

Salmon Pye, 124. 
Salop, how tis made, 169. 
Salve, for a Blaſt, Burn, 

ar Scala, 2614277, 311. 

for the King's Evil,305. 

Ir a Sprainy 283. 

Angel Salus, 337. The 
black Salve, 30g. Green 

Kalve, 311. Lip Salve, 

326. 

Samphire pickled, 82. 
Sauce for Fiſh or Fleſh, 

I00, of fry Cucum- 
Luar for Mutton, 40.— 
: * _ ibid. 

es, very fine, 66. 
Scald Head cured, 303. 

an Ointment far it, 33 6. 

Sciatica, Plaiſter for it, 


307. 
Scotchcollops, 20. «her 
Ways, 23, 3565. 


3 


Scurvy, 


„ 32 IND EX. 


| Scurvy, ſome excellent Me- 
13 dicines to cure it, 182, 
1-2 286, 307. — 71 the 
13 : Gums, 328. 
1 x8 Seed Cake, 145. ancther, 
146. Ordinary Seed 
Cake, 154. A good 
Seed Cake, called Nun's 
Cake, 159. Aut her 
Steen Cake, 160. 
Shortneſs of Breath, 2 80. 
Shrewsbury Cakes, 152. 
Shrub, how made, 217, 
Sight; 10 ffrengthen it, 
248. a Poier that 
hath reftored it when 
almoſt loft, 288. | 
Skirret Pye, 136. 
Skuets, hcw made, 54. 
Small-pox; to prevent 
| their Pitting, and take 
IK off Reaneſs, 262. to take 
i" , © Ot their Spots, 284, — 
1 Red neſi and Scurf after 
1 them, 33 8. AStay to pre 
vent @ ſore Throat, 262. 
Smelrs, kept in Felly, 57, 
— Marinated, 94. 
Saail Water, 250. 
Snow Poſſet, 167. 
Soup, 135 r. A GCravy- 
Soup, 2. —4 Sonp or Pot- 
It tage. Apparag us, 
1 64. Crawfiſh, 2,69. 
. * of green Peas, 63,69. 
ech for faſting Days, 3. 
- Sparrows, or Syutab Pi- 
 geons,” pickled, 80. 
XY Spinage Tart, 136. 
Lo -- "Spirit 1 239. 
e Saffron, 242. 


Spitting of Blood, if 4 


Vein is broken, 285. 
Spleen and Vapours cured, 
2 


40. 
Sprain, 283. 
Sprats, pickled for An- 
chovies, 80. 
Spread- Eagle Pudding, 
121. 

Stewed Pudding. See 
Pudding. ere 
Stitch Vater, 241, 260. 
Stomach ; Electuary for 

a Cola, or indy Sto- 
mach, 270. Some excek 
en Medicines for Pains 
in the Stomach, 260, 
268. Plaifter for the 
Stomach, 321. A. Quilt 
for it, 322. 
Stone; to make the Lime- 
drink for the Stone, 264. 
0 give Eaſe in a violent 


Fit, 264, 290. Lady On- 


ſlow' s Water for it, 245. 
Stoughton's EAxir, 237. 
Strangury, 275, 291. 
Strawberry Fool, 170. 
Strong Breth, 69. 


| Sugar-Plates, 178. Clear 


Sugar, ibid. brown Su- 


gar, 181. Sugar of 


Rofes, 194. 
Surfeit Water, of King 


Charles II. 230. — of 


Mr. Denzil Onſlow, 

255. T 

Swan potted, 7. 

Sweet- Bag for Linen, 
K 

| Sweet: 


— - Abt MH. + 
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Sweetmeat Pudding, 117. 
Swelling in the Face, 313. 
Syllabubs whipr, 165. 


— other fine Syllabubs. 
173. 
Syrups, 173, &c. 
Syrup of any Flower, 190. 


——-for a Cough or Aſi h 


ma, 209. _——of Marſb- 
 mallows, 208, —— of 
Saffron, ibid. 


T. 
Tanſey, baked, 20, 113- 


Apple Te 115. 
Gooſeberry Tanſey, 113. 


Tarts, of Oranges or Le- 


mons, 128. Puff-paſts 


for Tarts, 129. to ice 
Tarts, 141. 
Tea Caudle, 168. 
Teeth, 259, 288. 76 pre- 
ſerve and whiten' them, 


dren in cutting them, 
259. 
Tetter, 287. 
Thorn drawn ont, 303. 
Throat, ſore, 313: to pre- 


vent a fore Throat in 


the Small-pox, 262. 
Thraſh, 
Mouths, 339. 
Tincture of Ambergris, 
236. An admirable Tiu- 
dure for green Wounds, 


in Childrens 


13 - 
ed, 49. Pickk for them, 
ibid. 66. 


''Tooth-ach cured, 25H 
Lemon Syllabubs, 169. 


278, 279. 
Treacle-water, 254. 
Trembling at the Heart, 


303. 


'Tumours, to ripen” them, 


287. to diſperſe them, 3 12. 
Turbor Pye, 136. 
Tureiner, how made, 122. 
Turkey Pye, 15. flewed, 

8. | ** 

_ "8 
Ulcers and old Sores, 3 10. 
Urine"; to provoke it pre- 

ſently when ſtott, 339. 
Uſquebaugh, how made, 
255» 
Uvula, to draw it up, 339. 


V. 


Walnut Mater, 237. 

Walnuts, pickled divers 
337. Necklace for Chi- 
1 all the Year, 270. 


Ways, 75, 82, 92. pre- 


aſh for the Face, 3 27. 


Waſhing, to ſave Soap, and 


whiten Cloaths, 3 46. 


Water, for ſore ur weak 
_* Eyes, 314.—to'waſh the 


Face, 327.—to be taken 
after Balſam of Tolu, 
251, — againſt a Con- 
ſumption, 247. —— to 
. ſtrengthen the Sight, 
248. —it a Conſumption 


or Weakneſs after Sieb- 
Beſs, 262. — a fine Cor 
dial-water, 239. Cre 


9 
2 


276. 
Toaſts 7 d, 114. 
Tongues pcitcd, 33. dri- 


_— — vo — 


+ Pa Watch, 232. Lay 
| þ 6 _ $ Wa'er, 234. 
_ Lady  Huet's Water, 
- 33 King Charles II. 
Bis Surfeit Water, 237. 


— . Stevens 4 


Mater, 2 
Weakneſs, of the 20h 
1 


92 
' Ea, 2 a 


300 
Waitphalia 3 48. 
Whetſtone Cakes, 157. 
hire Leach, 170, 
'White-wine Cream, ibid. 
Wigs, 149. ht Wigs, 
140. very good Wigs, V 
142. ordinary Wigs) 54 
WS Mt me, how tu clear it, 225. 
5 Apriccckavine, 213. Bar- 
5 . » Jyrwinte, 221. Birch- 

„Nee, 217. 

* Wine, 215, 226. Clan- 
"wine, $24, 228. Com- 
5 pine, 218, Curray- 
a, 15,209: Dans: 
= Wine, 213. i d, 
221,229. Elder-flower- 

8 Wine, 229. Fromimdc- 
wine, 227. Gooſeberry- 

Wine, 214, 227. Lmon- 


dine, 220. Morellg her- 
wine, 212. Orange- 
une, 217. ith Ra- 
zins, 225. Key e 


225. 
Orange or Lemon Mater, 

6. 

Fa, 23 5. — a Stone 


* cal} Pye, 1 d by Cuthets, 59. 


er ru wr rus 8 * 
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a berly uur, 214. Pum- 
dine, a2. Quiuce uin, 
220. Raifit-wine, 217, 
berry-wine, 
219. Sage-wine, 218, 
224. Couſlip-winejibid. 
To recover Wine, 225. 
Woodcock Sauce, 40. 
Worms in Children; how 
to know them, 278. Ch- 
ſter for em, 3 18. Worms 
cured, 314. Plaiſter for 
them, 321. 


apours KP 
Ms er whize E 


of Veal, 
2 ric 


12 
Veniſon, art: 2 ial, 35. to 
recover it when it flinks, 


36. 
Venereal Diſeaſe, 301. 


Veniſon-Paf 109. to 
ſeaſon and Fate it, 129. 


to few it, 8. 


9: | 
Vomits; * pal rs 


ec, af 277» 33 ſy 

33 

Vomitin ard Ap 
— 1 278, 


287. internal Remedy 
* it, 271 8. 


